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A Diſcourſe thereof = 
Infiſting on the following HE AD S. 


I. The ſeveral ways of making Salt in England , and Foreign 
Parts. 


2. The Charafter and Qualities good and bad, of theſe ſeveral 
ſorts of Salt, Engliſh refin'd aſſerted to be much better than 
any Foreign. 


3- The Catching and Curing, or Salting of the moſt Fminent or 
Staple forts of Fiſh, for long or ſhort keeping. 

4. The Salting of Fleſh. 

5- The Cookery of F:fþ and Fleſh. 


6. Extraordinary Experiments in preſerving Butter, Fleſh, Fiſh, 
Fowl, Fruit, and Roots, freſh and ſweet for long keeping. 


7. The Caſe and S.fferings of the Saltworkers. 


8. Propoſals for their Relief, and for the advancement of the 
Fiſhery, the Woollen, Tin, and divers other Mannfattares. 
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By JOHN COLLINS, Accomptant 
to the RoyYaL FisHERY Company. 


E Reg. Soc. Philomath. 
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To Sir James Shaen, Ki and Ba- 
 * ronet, His Mapeſties Surveyor General of 
Ireland, and one of the Kings Chief Commiſſi- 


oners, Managers, and Farmers, of his whole 


Revenue of that Kingdom. 


Honoured SI R, 


Ome years ſince when had firſt the happineſs of 
being known to you, and at the (ame time La- 
boured under great Diſcouragements in my engea- 
vours to ſerve the Publick : You were generoully plea- 
ſed to offer me a Conſiderable Employment in 1re/azd, 
which favour I had readily, and thankfully accepted, 
could I have extricated my ſelf from ſeveral Difficul- 
ties, which then did, and ſtill do lie upon me. 

"Tis now my Fortune to be engaged in the Service 
of the Royal Fiſhery Company of England, who after they 
had loft their Stock of Eleven thouſand Pounds, 
( chiefly by reaſon the Frezxch took Six of their Seaven 
Doggers, with their Ladings, exc.) did in July, 1680. 
Sell their Veſſels and Stores, and though they came to 
a Sublcription for a New-Stock, yet the affair would 
have fainted away again, without your aſſiſtance, 
which hath revived it for the preſent. 

And though I am obliged to you in this double 
Bond of Duty and Gratitude, yet the chief Motive of 

- this Dedication, was indeed the (ame that occationed 
the Publiſhing this Diſcourfe, viz. The great deſire [ 
have to ſee this Company Flourtſh, by procuring it 
ſome conſiderable Encouragement , which I hope 


may, and will be done by your means, 
| AF 3 The 


The Epiſtle Dedicatory. 


The Succeſs that,contrary to all Men's Expectation, 
hath atcended your Management of his Majeſties Re- 
venue of /re/and, which you have railed to a far grea- 
ter yearly Sum, than that which Ruin'd the Perſons 
formerly concern'd therein, as it ſhewes your skill 
and condud in things of this Nature, &c. fo I hope 
it will Enable and Encourage you to proceed vigo- 
roufly in this Deſign, and 'if fo , I ſhall account it 
none of the leaſt Happincſles of my Life, that by my 
Books, Papers, and Diſcourles, I have been Inſtru- 
mental toengage you in it. 

All that are acquainted with you know, that your 
Studies and Endeavours for many years, have aim'd 
at nothing ſo much, as the promoting his Majeſties 
Honour and Intereſt, by the Improvement of his Re- 
venue both in England and Ireland, which you right- 
ly ay muſt be effected by the increaſe of Trade and 
Manufa@ure, to enrich his People, and make them 
Happy : I ſhall therefore uſe no other Argument to ſtir 
up your zeal in this caſe, but that the beſt, if not only 
way to render the King and Kingdom rich at home, 
and formidable abroad,is by making the Fiſhery there- 
of conſiderable. | | 

But in what I here preſent unto you, I have not 
wholy confined my lelf to this Subje&t, becauſe I 
have a particular Treatiſe thereof ready for the Prels 
conſiſting of, 

I. Narratives of the ſeveral undertakings of the 
Fiſhery in Exg/and, with the cauſes of their Miſcarri- 
ages. 

64 An Accompt of the preſent Encumbrances or 
Impediments thereof. 

3. An Aﬀertion that England can never be conſide- 
rable in Fiſhery, without great Encouragements to 
undertake it in the North and 1riſh Seas, 4. The 


The Epiſtle Dedicatory. 


4. The great Benefits accompanying a good Fifh- 
cry. 

5. Theill Conſequences of loſing it. 

6. Divers effetual Encouragements and Laws 

ropounded. 

To which may be ſubjoyned two Diſcourſes, the 
one about the neceflity, utility, and inſtructions of a 
Council of Trade ; The other.about the ManufaQures 
of Canvas, Cordage, and Linnen to be made in Eme- 
land , as incredible means to render his Majelty, 
People, and the Fiſhery Happy. 

I ſhall ſay no more atpreſent, but that if there could 
be contrived the raiſing of a ſufficient Fund, to carry 
on this great affair, Heaven ſeems to lend us its helping 
hand, by infatuating the Councils of the French-Kine, 
who while he aims at univerlal Monarchy and Trade, 
drives over hither great numbers of his poor Prote- 
ſtant SubjeQs, very fit to be employed in the Fifhery, 
&c. which if it thrive,is alone enough to ſpoil his Pro- 
je, and to ſecure unto Exglard, the Soveraignty of 
the Seas. 

This is a noble Task, the compaſling whereof , 
would entitle the Perſons concern'd to the publick 
thanks of the Nation, and the Prayers of many thou- 
ſands of poor People who muſt be employed therein ; 
how far your Intereſt and Endeavours can contribute 
towards it, I earneſtly recommend to your ſerious 
conſideration, and fhall always Study to approve my 
ſelf. \ 

Your Worſhips 


Moſt humble diligent Servant 
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READER. 


have in the Preface of my Introduction to Merchants 
If Accompts , intimated that from 1642, t0 1649, 7 

went Seven years to Sea, the major part of it, in 

the Venetian Fleet againſt the Turks afſawlting 
Candy, durine which time, knowing that much Meat 
bought of the Albanezes in the Gulf of Negropont ( alias 
Eubceia ) ec. which Stunk; it begat in me 4 Curioſity 
to Pry intothe nature of Salt, and ſome few Papers of that 
kind I have met with in Print, and cited, now theſe be- 
ing from time to time augmented by the information of 
ſome Saltworkers, have begot the following Diſcourſe, and 
here it behoves me to return thanks, and make my ac- 
knowledements, which 1 ao, firſt to Mr, William Martio, 
ſometimes a Saltworker in Cheſhire ( avd Staffordlhire, ) 
who many years ſince gave me an account of the ſad Con- 


* dition of thoſe Saltworkers, accompanied with ſome argu- 


ments for the Encouragement of that Manufattnre,' 

After this , falling into the acquaintance of the re- 
zowned Mr, Richard Alcorne, he conrteouſly 13wited me 
fo come and ſee his Work, and the performances thereef, 
where in Auguſt, 1680. he Entertained me moſt 
kindly, and hath been the Author of the miſt conſiderable 
part of this Diſcourſe, for which he hath my ackuowleag- 
meut and thanks, in Pag. 69, &C. Divers 


To the Reader, 


Divers in-England and Ireland, have unadviſedly 
( to their great Loſs ) attempted to- ſet up Saitworks in 
Places unfit for the ſame; the like undertakings for the 
future, may poſſibly be prevented by this Diſcourſe, Now 
4 word of adare(s, | 


Torthe Saltworkers, ( &c.) in General. 
Gentlemen, 


T have ſtudied to be impartial, and 1 hope 1 have rather 

deſerved your thanks, than reproof , if any of you have 
any juft Exception to what is ſaid, vouchſafe to impart the 
ſame in a Letter to me, to be left at the Coffec-Houſe of 
Mr, Samuel Booth, iz Ave-Mary-Lane, and 7ſball re- 
cant in an Appendix, and amend it God willing in the next 
lmpreſſion. 

Sore of you not thoroughly underſtanding your own Inte- 
reſt, may repine at an Inpoſition upon Sait, but 1pray ( af- 
ter rgadin? this Diſcourſe, conſider what other redreſs you 
can reaſonably expect, and that part of ſuch Revenne will 
ſupport the E iſhery of the Nation, ana the ſaid Fiſhery 078 
the contrary will make amenas for the ſame, inregardeach 
Dor ger ( Leing a Veſſel of 70 or 8© Tons Burthen, ) if con- 
ſtantly employed, may ſpend in the North-Sea Fijbery, aud 
in the Ehannel Eiſhery for Herriags and Cod, from 45 t050 
IWeys, ( of 40 Bithels each ) of Salt yearly, 

As to the New Inventicn of making Salt in Pag. $, 
the Pattentces ſay, that it. will ve anvantazcons or ſupple- 
mcntal te all the ways of making Salt yet known,deftructive 
to none, 4nd the) hope that great quantities of Engliſh 
Silt will come into renown, and {ind vend inthe Northern 
Kinzaoms, it which, according 10 an arconnt or eſtimate 
ſound amongſt the Papers of the learrea. William Lord 

Brereton 
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To the Reader. 


Brereton /ately Deceaſed, there hath been vended yearly 
the following quantities, 


Barrels of 4 Buſhels each 

Wincheſter Mealure, 

Gottenburgh — _ TERR—I0000 
Berghen-+— FELIN woo 
The reſt of Norway -—— 10000 


Sweden axzd Schonen from Guttenburgh—— 

to Stockholm, 8 or 9 Ports —- ————— I 10000 
Stockholm, aud as far up AS Finland — cy 
Riga, Revell, the Narve Curland 
Dantzick, Conningsberg, Stettin, Strael- 

ſond, Roſtock, 27 le aſt as much Salt 184000 

brought by Sea, as all Sweden and Norway 

ſpends, that &— 


Total barrels 276000 


That is 1104000 Buſhels or 27600 We'y, this is ſaid 
to be an eſtimate , made by Mr. Bedall a Merchant, in 
1673, who had Lived long, and lravailed much in thoſe 
Conntries ; 1 knew him well, and remember I recommen- 
ded him to the Right Honourable the Lord Brereton afore- 
atd. 

Now that our Newcaſtle Salt may grow more famous, 
by turning Jarrow Slyke, mentiozed in Pag. 21 into a 
Saltwork , Supply a Northern-Fiſhery, Obtain this 
Foreign vend , and in General, that the Saltworkers may 
proſper after their long Affiitttons, and the publick reap Be- 
nefit by theſe Endeavonrs, # the moſt hearty Prayer axd 
deſire of the Author, | 


JOHN COLLINS. 
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DISCOURSE 


ABOUT THE 


SAJTT 
E NGLAND. 


1. Of Salt made of the Brine from Pits. 


Ne of the moſt Ancient ways to make Salt, is 
- boyling of Bryne from Springs or Pits z where- 
of the moſt Eminent are found in Cheſhire, and 
Worceſterſhire, Of which in Order. 
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Of Cheſhire Salt. 


He cheif in Cheſhire are at Northwich, Middlewich , 
Namptwich, of which thoſe at Northwich have the 
perheminence, | : 

"There is one Pit in the Town, an! five without 
the Town : All which afford excelent Brine, in great plen- 
cy , of which is made Salt, pure, fma}t or big kerned, heavy, 
hard, dry, that loſeth little in- Bulk, if well kild or preſt 
into the Big ;. which are the qualities of the beſt Salt, and 
is there Sold at- about 3s. a Load, which. contains fix 
Buſhels or Meaſures. 

And the Place hath a more convenient Scituation than 
the reſt, as being within five or fix Miles of Frarſom-Bridge, 
where it is Laden for Ireland:. And if Encouragements 
were not wanting, it might be made Navigable-to the Seca, 
by a River running through the Town thereto, 

At Middlewich, there aft ſeven Pits or Bryne ſheaths, 
which: yiel# moſt rich Bryn, and in great Plenty. -../ 

At Namptwich, they have one Pit within,the Town, and 
two without, ſufficient to ſerve the Fourth part of the Na-- 
tion the Bryne being ſo fluent, but of a weaker kind than 
thoſe of the other VVyches, m which there is ſome ſo. 
ſtrong, tiat it begins to turn to Salt within an Hours boy- 
ling, as. 1 am. informed, Sd Tos 

Whcitas at Marprwich, the Pans had ne&d to he twice or 
thrice filed 4nd boyled down, yea, and I am informed that. 
the Ire Lord william Brereton Boieaſed, made large Lea- 
den Coolers, to put the Salt into when it came out of the. 
Pans, where it would Dry, Harden, and become big Grain- 
ed. "The Reider may take an Eſtimate of the ſtrength of. 
the Bryne of theſe Places, by comparing. the Quantitics of 
Salt there made, with the quantities of. Coales . ſpent , ac- 
cording-to.a Calculation thereof made, long ſince by his 
Lordfhip, for one VVeck, on a Medium, as the gorh. part. 
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Of Cheſhire Sa/z. ; 
CAO Buſbels : | | 
Names of the Salt; 5] of Sal: erCofts Paxs that 
Works,andOwners.| x | #4 | may be. 
made. | 
No2thwich, 
s, d, 
Earl Rivers —-——| 4] 2400 o Oo 8 
Baron of Kinderton| 4| 2400 o of 8 
Mr. Brook, 3342 O 6 
Mr, Marbury — I 30O 4 Cjat pleaſure 
Town Wo:ks _ 277 I & 7 
| 12214/1488 5 O 
Middlewich. 
Town Works — [12] 1100 1 2 c 40 J.. 
3aron of Kindertons 7| 2210 3 © «latplealure 
Mr. Oldfeild —-—| 1] 400 © 10 @ 1 | 
Mr. George Craxton| 1| 250 O 10 © 
Mr. Ch. azymaring| 1, 340 | © 10 | 
4.300 7 10 4 
| 'Ramptwich, | | Fs 
[own Works — 3340 o clatpleaſure' 
ir Thomas Delves PL L 
near Oſterton — \|- ao q- 
R 2 4. 20C | 


— 


In Stafford-ſhire, there is Bryne ſo weak, that the Pans 
muſt be four or five times filled and boyled down.” 

Theſe Springs being remote from the Sea , are: conceived 
to ariſe from-Rocks' or Mines of Salt under the Earth, the 
which are moiſtened by ſome Channels or ſecret paſſages 
under Ground, which may be confirmed from a Narrative 
in the Philoſophical Tranſaition, N* 66. how a Rock of 


Na- 


4 Of Cheſhire S4/t, 


Natural Salt, and a Bryne Pit was diſcovered in Anno 1670, 
Namely a Perſon that ſcarched with an Auger for Coles in 
the Soil of Williaw® Marbury of Marbury, Eſq; lighted up- 
on a Rock of Salt; that which the Inſtrument brought up 
was as hard as Allom, and. as pure, and when pulverized 
became an excellent ſharp Salt. Out of the Avuger-hole 
'Brine flew up more fierce than if it had been ſquirted out 
of a London V. Vager-Engin, uſed for 'quenching Houſes on 
Fire : The Bryne proved very vigorous and ſharp, beyond 
any of the Springs in other Salt-works, to which this makes 
.an acceſſion. 

The which may be fuyther confirmed, by a Narrative in 
Tranſaftion, N* 53. By falling in of the Ground, and lots of 
a Bryne Spring where one formerly might have been found, 
conceived to be undermined by tubterraneous ſtreams, to 
wit, in the Lord Cholmondely's Mannor of Bilkly, about the 
year 1659. Not far from one of their Mofſes, which is a 
Mooriſh Ground, very ftringy and fat, good' for Turfs, a 
peice of Ground about 30 yards over, without. any Earth- 
quake, funk down with a huge Noite, and great Oaks grow- 
ing on it, fell with it together ; which hung firſt. with part 
of their Heads out, afterwards ſunk further down, quite out 
of fight. Into which Pit, they let down a Pitcher tyed to 
a Cartrope, but could reach no bottom with the Ropes they 
had there: And according to the Judgment of perſons pre- 
tent, the Pitcher was carried away ,as in a Stream , but: 
when they drew it up, it came filled with a rich Bryne. 
Since the Pit is filled up with Water, and now doth not taſk 
Salt, but a very ltttle Brackiſh, | 


Of the Brine of Pits. 


F there be not Ignorance in the Art of Boyling, nor Coſt 
and Labour wilfully ſpared; there may be made Salt good 
for all Uſes; And in the Counties: aforeſaid, many more 
Springs might be diſcovered, and vaſt quantities of Salt made, 
more than can be ſpent in his Majefties Dominions. 
In the Phzleſophic al Tranſaition, N* 142. we read, that 
ahexe are ſome forts of Salt made in. Cheſtyre ,- that are P 
Weak, 


Of Cheſhire Sale, 5 


weak, that they are forced to keep it in Barrows, in Stoves 
to dry it, and to make it no faſter than they can fell ir. 
Arid this is confeſſed in Philoſophical 1Tranſaftion, N* 53. to 
. be rather a fault, than an. ignorance in the Boyling, to fave 
Charges either in Labour, Time or Fuell ; For even of meer 
Sea-Water, ( whereof 5'or 6 gallons will not yield {o much 
Salt as one of Cheſhire Brine,) may be made a hard dry 
Salt, that necd not be kept in a Stove, or Box by the Fire- 
7 ; | 

The ſaid Tranſation, gives an account of the manner of 
boyling the Brine into. Salt at Nampryich. They boyl it in 
Iron Pans, about 3 foot ſquare, and 6 inches deep; their 
Fires are made of Staffordſhire. Pit-Coles, and one of their 
ſmaller Pans is boiled in 2 hours time. | 

To clarify and raiſe. the Scum, they uſe Calves, Cows, and 
Sheeps blood, which in Philoſophical Tranſaftion, N* 142. is 
{aid to give the Salt an ill ſavour. 

As to the goodnels of the Salt at Northwich, it is affirmed by 
Mr. William Martin, formerly a Salt worker, that many Sea- 
Towns of England, and moſt parts of Jrelavd are furniſhed 
with.it, and ir excellently fayes their Beef and Fiſh, 

' Tranſattion, N* 53. The 7th. Query about Salt is, 
Whether the Salt made of thete Springs, be more or leſs 
apt to diflolye in the Air than other-Salt? And | 
Whether it beas good to Powder Beek and other Fleſh 
with, as Frexch Salt? To which © <. oo; 

Adiſwer is made, that French Salt comepgiet thither, to con» 
pare- the efficacy of the one with the : other experimentally z, 
But tis there aſſerted, that with it , both Beef and Bacon are- 
very well preſerved ſweet and good a whole Year together ; 
And this Salt is apprehended to be rather more ſearching than 
French Salt , becauſe it hath been Obſerved, that Meat kept 
with this Salt, ſhall be more fiery ſalt. to.the midſt of it, than 
powdred Meat on Shipboard cured with French Salt, 

To this we ſay, tliat Beef may be much longer kept than 
a Year, and' ſhall' be ſofter and fuller of Gravy, than 
if it had been cured*' with French Salt, as is afterwards 
afſerted. 

* ?Tisalſo faid, that Cheſhire ſends yearly much Bacon to Lor-- 
don, which .neyer had any mark of Infamgſet on it, 


To 


6 Of Cheſhire Sat. 

To which 1 reply out of certain knowledge, that one 
Mr. Glover, who kept a Chandlers Shop, had tome Flitches 
brought up by his Brother a Carrier, that proved to be Naught, 
Ruſty, almoſt all Far, the crime of Cheſhire Bacon, and for 
being ſuch, was conceived to be worſe than any other Ba- 
con in England. 

The faults are but partial or particular, poſibbly the 
Hogs might be over fed with Whey, and be falted only 
with Brine. | . 

And on the contrary, Herefordſhire Bacon, where the Swine 
belides Graf, feed upon Apples, Acorns, Maſt, Beans, and 
Peafe, being ſalted with Clods of Worceſterſhire Salt, proves 
the beſt Bacon in England, and is {aid to be breught up Weekly 
to the Caſtle in Woodſtreer. | 

The Bacon of Hants, and other Counties , ſalted with 
Port-Sea, or Lemmington Salt, hath alſo as good Repute. 

In the ſaid Tranſadt:on, *tis alſo affirmed, that hanged Beef, 
which others call Jfartinmaſs Beef, is as good and as fre- 
quent in Cheſhireas any Place. | 

This we ſhall confirm, by a Relation imparted by the 
Learned Mr. Strerell, who ſaith | 

That a Cheſhire Gentleman, that was minded to kill and 

ore up an Oxe, for his Family, did choſe one of the Lar- 
geſt, Oldeſt, and Leaneſt, that could be found among many : 
And afrer#feeding him with Graſs, Hay, and Oats, from the 
beginning of HY, tifl towards Chri//mas, the ſaid Oxe not 
bemg heattd with Driving, was killed and falred up , the 
CThines and other peices being byt gently rubbed with 
Northwich Salt, and put into powdering Tubs, and there now 
_— then as occaſion required were rubbed over again with 
Salt. * 
: 7” That after 14 Months keeping, a Chine: of this Beef was 
Roaſted, and proved delicious beyond compare , full of ſweet- 
nels and Gravy, but moderately Salted, and Eat with a 
favour like Marrow, the like he neyer expects to meet 
_ ſhould the Cattle either be driven, or the Salt prove 
bad. + ot 
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ND Ee Trarſattion, N* 142. where there is a Narrative of 
the manner of Boyling, and an Account that about 
Droytwich, within 4 Miles of Worceſter, there are many Salt- 
. Springs,. particularly one in the great Pit at Vpwich, of which 
is. made, 450 Buſhels of Salt in every 24 Hours, ſo ſtrong 
that 4 Tuns of Brine make one Tun of Salt. | 

The Brine. is {aid to be ſo ſtrong, that it cannot be Byy- 
ted in Iron-Pans, neither Caſt nor Wrought , becaule the 
former breaks, and the latter is too ſoon Corrode,. 

But, this is-denyed, and the contrary aftirmed,, in a follow+ 
ing part of this Diſcourſe, aboout Porrſea-Salt. 

Tiey ſay they are therefore driven to the uſe of Leaden- 
Pani, 5 foot and a half long, and 3_ foot wide, whereof the 
ſides and ends are beatenup. 

Th:eir Fuel was formerly all Wood , but fince th? Iron- 
Works in the Forreſt of Dean' have deſtroye:l the Wood 
there, cc. they cannot at any reaſogable dittance be ſup- 
plied for one-quarter of a Year, and are now forced to ule 
Pit-Coles, that are brought 13 or 14 Miles. 

-Concerning Leaden Pans, we read in Tranſatim, N* 3, 
That the Salt-water at Zwreahwrgh, being more greeniſh 
than white, and not very tranſparent, is about the ſame 
Nature,. and hold with taat of Hal -in Saxony, ( thele 
being the two chief Brine Springs in Germary) and hath a 
mixture of. Lead with it 3- Whence- allo it will not be Boy- 
led in Leaden Pans, and if it held no Lead at all, it wouid 
not be. ſo good, that Metel| being judged to. putrify the 

quor. 01 = x 
 Whence alls .the Salt of Lunmenburgh, is preferred. Yelore 
all others, that are made of Brine Springs there. 

To thi; Paſſage in the Tranſedtions, I ſfubjoyn an Infor- 
mation of the Honourrble. Robert Boyle, Elqz of the Royal 


Seciety, to wit,, that at. Hat in Saxony, they have a wealt 


Brine Spring, from -whcuee; perpetually laving Brine +on- 
Fovels, covered with Mats &loſe made of Recd, Straw,Flag, 
&c. the Brine. running through is much: evaporated, ex- 
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8 Of Worceſterſhire Sal-. 


_ haled and enriched in the Sun, before it be Boyled, and 
that in imitation hereof, a cheap Engin is invented, that will 
caſt or winnow Sea-water ſo long in the Ar, till it ſnow 
down a weak ſort of Salt ready to diſſolve, the which is af- 
terwards Boyled, and makes big grained Salt; an Experi- 
ment whereof as Dr. Horzick, and others affirm, hath been 
tried before his Highneſs Prince Rupert, in the Spring-Garden, 
in the preſence of Monſieur Harrell the Kings Apothecary , 
and any others : Moreover there are a new ſort of Furnacesſtor 
quick Boyling invented, by virtue whereof tis {aid, that now 
4 or 5 times as much Copperas, Salt, Allom, &c. may be 
made at the ſame Charge, as was formerly wont to be; an 
Experiment whereof in Boyling Copperas, hath .been trye] 
before Sir Nicholas Criſp. And the aſſertion is upon good 
Grounds, believed by the Honourable Robeyr Boyle aforeſaid, 
there being two Patents granted for the ſame: The Prior to 
an Engliſh-Man, and the Latter to a French Man : On occa- 
fion whereof a Diſcourſe arifing about another Patent, cra- 
ved for ſeparating good freſh-Water, from Salt-Water , Mr. 
Boyle affirmed, it had been before performed by himſelf, that 
he had preſented his Majeſty with ſome bottels of Water fo 
made, and with the Secret, that it would be of great uſe at 
Sea in many Emergencies, yea and of Ordinary wſe in ſaving 
much Cask and Stowage; That alt Pump-Waters had a little 
{altneſs in them, and that the Waters thus made, were whol- 
tome, and no falter than Pump-Water. 

The Tranſattion, N* 142. ' about Worceſterſhire Salt, hath 
not anſwered the Query about the lime of Boyling, the 
which indeed is too foon; And if this ſtrong Brine be not 
allay'd with weaker , or Freſh-Water , they are neceſſita. 
ted to put a ſmall quantity of Rofin into it, to make it ſmall 
Grained; And when there cannot be time enough to Boyl, 
and cleanſe a ſtrong Brine from its Scum, the Sand cannot be 
got out, and il] qualities muſt in ſome meaſure, remain til! 
in the Salt. 

Here, in Cheſhire, and other Salt-Works, they uſe to cla- 
fify and raiſe the Scum of the Brine , by putting a fourth 
part of the white of an Egg, into a gallon or two of Brine, 
which will lather like Sope; a ſmall quantity'-whereof put 
into each Pan, raiſeth the Scum. "a; 

c 


of Wortefterfhire' Soft 
i\The' water of Salt:Springs, is very..cool at the bottom of 
the Pity infornuch that whenthe Briners ga'to cleanſe it, they 
cannot abide in -above half an hour, and in that time drink 
much $trong-water 5 Howeyecr it never freezeth. , See Tram 
attions, "N* 53. and 152. | = 


Whence we have the following Arguments, to prove 


the Excellency of this Kind of Salt. 


iy bv Salt commonly made, after Boyling is dry in 4 

| hours time, and keeps fo 'without Fire till; it 

is Sold, which may be halt a'year, or three quarters of a 

year after it is made, and is not fo apt to diſſolve as Cheſhire 

Salt ; Nor as that which is made, by diſſolving Bay Salt, and 
clarifying it. TIT }- zf 

2. There can be none whiter and freer from Droſs, and it 
is a weighty Salt: A Wincheſter Buſhel being in the ſaid Traxſ- 
ation {aid to weigh halfa Hundred. * 

3. In the time of the Dutch War, this Salt was carried into 
the Weſt, where they had before none but Foreign. Salt ; 
where at firſt uſing , they complained, it wade their Meat 
too Salt, which was becauſe they uſed as” much of it, as- of 
Freiich Salt, conſequently it is better. 7 

4. It hath preſerved Fleſh for long Voyages, and hot Cli- 
mates, to wit, to: Famarica. 

5. Herrings have been falted with this Salt in. Ireland, and 
brought over, which have been whiter ahd better taſtzd, than 
bd ee to 

6. It isanordinary way in powdering of Beef, to give it but 
one ſalting, to keep it the whole year. | 

7. They havea fort called Clod-Salt, which' is. digged up 
from the bottom of the'Pans with a Picker, being the ſtrangelt, 
kind of Salt, and moſt 'ufed” for {:]ting Bacon | and Neats- 


Tongnes; It makes"the Bacon 'Refftler than other Silt, and. 
ciuſethithe Fat to Fag firm.” *And' it the Swine /ate fed, with, 
Maſt, it hardens the Fat, alpioft as much as if fed with Peafe,” 


and ſalted with' whire Salt : And is ufedby Country- Women 
to put into their Runnet-Pots, and as they fay, is better for 
C their 
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x0 Of Worceſterſhire Sale. 


their Cheeſe z, thele Clods are uſed to Broyl Meat. with, 
being laid on Coles, This ſort of Salt is accounted too 
ſtrong to ſalt Beef with, it taking away too much of its 
{weetneſls. | 

Beſides the common Salt , it is here ordinary to make 
Loaves like Sugar-Loaves of the fineſt of the white Salt, which 
will keep dry without a Fire, Whereas at Namprwich, they 
are kept. long in a. Hot-Houſe., and Baked twice: or thrice 
in an Oven, and then placed on a Stove or Chimney Cor- 
ner, and covered with a Hoſe. | 

Mr. W. Aartin, that hath a Salt-Work in Staffordſhire , 
and hath had occaſion to View and Surveigh all the Salt- 
Works in Cheſbire , affirms, that what is all, cadged concerning 
the Salt-Works in Worceſterſhire, the fame may be done 
and faid of the Salt-V Vorks in Cheſhire. 


2. Of Salt made by Boyling of Sea-Liquor. 


He want of Brine-Springs on the Eaſtern Coaſts of 

| England, and the over-dearneſs of Foreign Salt, begat 
the neceſſity of making much Salt at Shezlds, and in the 
Counties of Durham, and Northumberland, 

The Pans there uſed - are made of wrought Iron, of 18 or: 
T9 foot long, 12 foot broad, and 14 inches deep; the Fewel 
being for the moſt part, a ſort of cruſty, droſſy, mouldriog 
Coal, taken from the upper part of the Mine, which if not. 
ſpent this way, would be for little or no other nſe, to the pre- 
judice of the Coal. Miners, and be mingled with the- better 
ſort of Coals, to the great dammage of the Buyers, eſpecially. 
thoſe of London. | 

The Sea-water they commonly. at Spring- 1 ide let into. 
Ponds called :Sumps, from whence *tis pumpt into their Pans, 
which are fix or ſeven times filled, and half or more every 
time Boyled away,before it becoms Salt. 

Sometimes there. are great freſhes/in the River of Tyne, 
which impair and: weaken the Sea-water , but at ſuch times, 
they do not admit the. Sea-Liquor into their Ponds, neither 
need they, for through want of Vent, they. give over work- 
ing five Months. in a year. | 
Of 


Of NewcaMle Salr, Ti 

Of late they Boyle the Salt better, 'and make it harder 
than they formerly did: Salt made by Boyling'of Sea-liquor, 
being moiſt and apt to run to VVater, ' hath unitergone # 
bad Repute. 

Dr. Beale, in Tranſaition, N* 103. ſaith, that our good 
Houſwifes do find a great difference between our common 
Bay Salt, and the ſeveral other Salts which are in yſe a- 
mongſt us. | | 
_ .VVe find ſome white Salt very faint,, and the price in- 
fers a difference between Spaniſh, French, and Portngal 
Salt. | 


Of Newcaſtle Salt. 


[ Salt of this: kind be well made, it may be 'very ſer- 
viceable for Bread, Butter, Cheeſe, and Meat for Houle- 
hold expence, and without hazard may ſefve for Meat;'and 
Fiſh that isnot intended to-be preſerved for long Voyages, 
and through hot Climates, but a-Salt that 'runs to water, 
cannot be proper to cure Fiſh withall, that are falted in 
Pile or Heaps, for the Salt"beſides the ill quality and taft 
which it hath in it of bittern, runs away from the Fiſh, be- 
fore it hath wrought its Effet, And the Fiſhmongers ſay 
that inſtances may be given of. whole Ladings that ſo 
miſcarried, | | | 
A Merchant in Abehitrch-Lane, had a cask of Chines of 
Bacon, and Chines and other pieces of Pork; that was ſent 
as a Preſent from Newcaſtle, moſt of -it Ktunk before it Ar- 
_— and that which did not, was ill-relliſhed and over- 
alt. 
On the contrary, the like hath been ſent to ,Mr. Binglos, 
a Merchant in Abchurch-Lane, from Portſmoxth, falted with 
Port-Sea Salt, 'which proved moſt excellent: divers of the 
Chines' were taken out, and hung up with Packthreds, and 
fo kept ſweet for 4 or 5 Months, till there was occaſion 
to ſpend them, 'and then proved Juicy, well-taſted, and not 
-over' Salt. © | © c act | 
- But it may be, there was either negligence 'or .want of 
$kill, in: falting the faid Pork with- NAS Me Sa, or new 
C 2 Salt 


12 2.2, -Of Newcaſtle Salt. 


Salt made uſe. of, inſtead of that which -was- old and fit for 
the purpoſe ;,, for during our late. inteſtine V Vars and Trow- 
bles, Beef lalted , with Shezlds, or Northumberland Salt , hath 
been preſerved weet and good, for above 2 years keeping 
in Scarborough Caltle, during the Seige thereof, 


Of which take the Narrative following ,. of Mr. 
George  Cowart Merchant im - Baling-Hall- 
treet. nh | | 


E faith, he was in thoſe times a Servant under Sir Fugh 
Cholmely Deceaſed, - who was Governor of the faid 
Caſtle ; - who emploved Thomas Knolls his Cooke Decealed, 
to Salt.and. Pack up the laid Meat, which he did in the man- 
ner following. / Wy 
i. The Oxen being driven in cool, were" afterwards 
Slaughtered, and hung up in Quarters, till the Mcat was 
cool, which was afterwards cut into 4 pound pieces, and 
were well. rubbed and {alted with Salt, and pack't into Tubs 
or Caik, with Salt between every lay. | 

2. About 12 or 14 days after, the Meat was took out and 
permitted to dreyn 24 hours time or thereabouts, and then 
new falted and packed up again, with Salt covering the Meat 
in the head of the cask. | 

3. ln the mean while the Brine remaining in the Cask, 
was Boyled for the ſpace of half an hour, and well iſcummed, 
and afterwards permitted, 'about a day to ſettle and Cool, 
and then the top Liquor wis powred off, and look't like 
Canary, the ſediments and bottom being thrown away as 
ulclelts. | | | | 

4. This liquor was, powred at the hed of .the Cask, to re- 
pleniſh all Yacuities; and then the cask were covered - over 
or headed up, ghe Meat being now judged lufficiently ſalted 
anJ preſerved for Continuance, which came to paſs according- 
ly, part of it being ſpent after two years.end. 

And, that none of itin all that time proved bad, . and he 
believes it would. have kept;much,loggat, .in' regard: ſome of 
it was afterwards faund amongt-the Rubbiſh or Ruines - the 

| aftle, 


Of Salt npon Salt. 13 


Caſtle, which was in part ſhot down during the Seige, which 
Beef io found, proved ve:Y tweet anc! good allo, 

The like may be ſaid concerning the lite mitcarriages of the 
North-Sca Fiſher Boats of the Ifſe ot Thammer, ufing this Salt 
with ill Succels, whereas others have had their Fiſh cutcd to 
content, 

And there is no doubt but as goo. Salt is, and may be 
maJe of Sca-water at Newcaſtle, a; in Seorlaud, where nary 
North Sea Boats bound to Iceland take in their Salt, particu- 
larly one Cloudeſly Cooke Maſter of one of the Roy-l tiſhcery 
Companics Doggcrs, in 1677 took in his Salt there , by order 
of the Company, moved thereto by theſe'Re.ilons. | 

1. An old Salt is jadged much better nd fitter for uſe 
than Salt n2w or lately niade, in regard it hath had time 
enough to drip and harden, if well made, or diffolve if other- 
wiſe. ; 

2. In1egard there is little Salt, ( as was alleadged ) to be 
had at Newec-ſte, that was o!d crough for Fiſhery ule- 

3. In rega:d S.It was ta be h.d much cheaper in Cctland 
than at Newcaſtle, where Coals, Dyet, and Labour are much 
dcarex than at the Salt- Works in Scorlard. 

With Scotch Sa't, he cured the whole L:ding of Ced, having 
none that were weak or ſlab falted. 

But of the =iſhery of Iceland, and the miſerable Life ct 
the Inhavitants, we ſhall have a ſeparate Diſcourſe when we 
come to treat of Stock-Fiſh, Haberdine, Green-Filh. 


Of Salt upon Salt, or Salt made by Refining of 
Forreign Salt. 


EY Dutch above 50 years ſince finding the il] qualities and 
effefts of 'French Salt, ' both as to Fiſhery nies, and for 
curing of Fleſh for long Voyages, beſides the ditcolouring of 
Butter and C heeſe, Prohibited the uſe thercof by Law , and 
being at WalT with Spai», Traded to Portugal, St. Tuba, and 
the Jfle of May , for Salt granulated or kerned mcerly by 
the heator vigour of the Sun, and fell to the refining thereofat 
home by Boyling it up with Sea-water,and thereby cleanſing 8 
, h 4 4 ; 0 


14 Of Salt made "upon Sand. 
of three ill Qualities, to wit, Dirt, Sand, -and Bittern. Of 
which more hereatter. 

And French Bay Salt it ſzIf might be thus refined ; but 
proves much worle than the Salts aforementioned, of which 
ſo refined may be ma 'e Salts good for all intents and pur- 
poles: Ard this may be performed on the Sea-Coaſt, where 
there are theſe Conveniences. 

To wit, Ships or Veſſels may Unlade or Lade Salt, whcre 
there is a River or Harbour ot Salt-water, not incumbred 
with Freſhes, or a Bank in which to make Sluices to admit 
at ſpring. Tides Sea-water into Ponds or Receptacles, and 
where there is Coal or Turf plenty and cheap. 


4. Of Salt made upon Sand. 


N the Philoſophical Tranſattion, N* 103. we read that in 

Varro's days it was the reproach of our Tranlſalpines , 

( who dwelt much further towards the South than we do, ) 
that on the Rbine there was then neither Vines, nor Olives, 
nor Apples, nor Sea-Salt , nor Foſſil-Salt , * but they were 
driven to the poor ſhift of uſing the aſhes of burnt-wood 
ſor their Salt. 

Dr. Beale, in that Tranſa&:on further ſaith , we have for- 
merly made hard ſhifts for itin England; and that at Wyre- 
' water in Lancaſhire, Salt is gathered out of heaps of Sand 
a'ong the Sea-fide in many places; upon which ſand (faith 

Speed ) the People powre water until it gets a faltiſh hu- 
mour, which they afterwards Boyl with Turf, till it be- 
comes vvhite Salt. 

A Letter from a Cheſhire Salt-Worker, gives the following 
account of it. 

Namely, that through Sluces in the Sea Banks, chiefly at 
ſpring-Tides, they let Sea-water into Ditches and Trenches 
from whence they ſprinkle it, or lave it upon level Beds of 
Sand, thar a ſcurf or Cruſt may be begotten®y the heat and 

. vigour of the Sun, which is afterwards raked up into 
to heapes and carried. in wicker Baskets os Fenders to Brine 
Wells, where powring Sea-liquor to it, it carries away the 
ſaltiſh humour, and leayes moſt of the ſand behind; And if 

any 
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Of Salt made up: Sand. 15 
any accompany the Liquor it afterwards ſettles to the bot- 
tom. The Brine thus made is afterwards Boyled into Salt, and 
makes a gcod kind in Lancaſhire, but reddiſh , that is uſed 
for curing of Fiſh, Fleſh, &«. 

The following account ef the manner of doing it in Hants 
is more particular, | 

The Trenches are made between every two Rods of Ground 
in breadth called Beds, whoſe length may be ſuch as is 
thought convenient. 

The Beds are made upon Sand, on which they bring Sea 
Mud mellowed by the Sun and the Froſt, which they alfo 
call Sand, and endeavour to make as fine, as a Gardiner doth 
a Bed to fow Onions upon; this done, they Jave from their 
Ditches or Trenches, ſo much Sea-liquor as the Beds will re- 
ccive for the preſent Time, which in two days time in hot 
weather, will be exhaled, the freſh from the ſalt. 

Then the Earth appears in Clods, which they Harrow, 
and, bring on a Drag, and a Rowle, mike fine, and 
repeat Sea-liquor, this twice or thrice praQtifed makes the 
Earth as ſalt as is defired, with a ſcurf of Salt upon it, which 
done, they remove it ina Barrows to Store-Houles to keep, | 
and immediately ſupply their Beds, and ſo continue all 
Summer. | 

And when there is occaſion to uſe it, they bring it out 
in Barrows, and put it into Wicker-baskets like Beehives, 
that have Dreynes at the bottom, to which putting Sea: 
water over the VVell, it carries away the Salt into a Well, 
from whence in Pales it is:removed to the boyling-Pan, and 
being well Boyled makes an. excellent Salt for Fleſh or Fiſh 
free-from all Dirt and Sand, but this way of making Salt is 
accounted. Laboriou;, and confequently not much uſed. 

Any Exrth that/may be made mellow and light, and will 
imbibe Liquor nay be uſeful; but that which hatha mixture 
of harſh ſhuttly/ Sand, or ſuch as will make Morter, is im- 
proper: for thjs purpoſe. To ſupply that which is puoper , 
In  Laxcaſhint they uſe to pare the 'Surface of a flat of 


Sand that je overflowed by the Sea at ſpring-Tides, two or 
before thoſe Tides fall too low. | 


three day 
of 
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Of Jerbo Salt. 


T Ferbo, a place in Barbary, 30 Leagues to the VVcſt- 

ward of Tr:poly, is much Saltmade,on a plain of red Sand, 
by rhe Sun's Vigor: the Sea ( which here ebbs- and flows but 
about a foot, ) making its way through the Sea {andy-Banks 
into the Plain aforeſaid. A Baſſa lecing a Ship Arrive from 
Sea , and Anchoring on the ſhoales where is ſafe Riding, 
eſtimates her Bulk, and ſells her Lading for about two Dollers 
a Tun, the which is carried on Board by Turks, or Moors 
into the bargain. 

This Salt is of ſo ſtroag a Grain, that it wii] not readily 
Diſſolve in freſh-water, wherefore if it be neceſſary the Mar- 
riners put freſh water to it, to waſh out the Dirt and Sand, 
powring away the Liquor that will zun. 


Of Salt upon Sand, Embodyed by the Sun. 


LY, Here the Sun ſhines hot, and the Tiles vary but lit- 
tle, *tis eaſie to have Salt enough, as they have in 
many Places of the Strerghrs. | 
VVith Salt of the like kind made near Smyrna, Beef at 
Midſummer hath: been cxcellently. well preſerved in manner 
following. 
the Ox hath b:en killed one day, and cut out into 
picces and falred the next, the Salt hath been beat © very 
imall, and the Beef being very well rubbed therewith, it 
was footed or preſſed into a Cusk, with ſprinklings of Salt 
between cach Lay, in which condition it was permitted to 
ſtand 43 hours, for cloſe packing made the Blood to ariſe 
above the Meat which was powred off, then a Brine was 
madegof freſh-water, and Salt as ſtrong as might be ſufficient 
to cauſe the Salt to Diſſolve, ( which it will not, if too little 
water be put in, )) then the Meat was waſhed in this Brine, 
and well ſalted again as before, and then the, cask filled up 
with the Brine aforeſaid. This was imparted by Mr. Richard 
Norris, an ancient experienced Maſter or Mate, who _ 
teacn- 
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Of Salt upon Savd, embodyed by the Sup. 17 
ceacheth Navigation and Mathematicks in Grutched.Frycr, 
and ſaith he hath ſecn it often ſodone, and none of the Feat 
Runk. | 


Obſervations thereon. 


I. V 'E grant that Meat may be thus (preſerved from 

ſtinking for a years time or more , but withall 

affirm that tuch Salt being encombred with Eittern, ſhall em- 

pair it in fize gravey and goodneſs, from time to time till it 
be reduced to a rotten or mortified ſubſtance, 

2. The bloody Brine, if there had been an intention of 
ſaving Salt, might have been boyled and ſcum'd, and after 
its ſettlement been powred off from its ſediments, and uſed 
again to good purpole, being freed in part from an ill 
Quality. : 

3. Meat in hot Countries, hath been cured with hot Salt 
and hot Brine, and that it ſhould be fo, is the advice of 
Mr. Richard Alcorne, the contrary being proper for cold 
Climates. | 

4- He alſo thinks the letting-of the Cask down into the 
Sea or Water, to be a good! means to cool the Meat , and 
prevent all fermentation. _ 

Many Iſlands in the A4rlantick and American-Ocean , yield 
abundance of Salt made of Sea-water by the meer vigour or 
heat of the Sun , ſuch are the Torrtudos, but eſpecially the 
Iſle of May, one of the Hands of Cape-Verd, where whole 
Fleets of Newfonndland-Men, and New-Englanders uſe yearly 
to Lade: It lies in the North Latitude of about 15 degrees, 
is Peopled by Portugnezes, and their Negros, and hath a Go- 
vernoury *tis anlfland of an Oval form, about Eight Miles 
in Length, is ſtored with Cattle, as Beef, Goats, Hogs, 
Aſſes, © c. | 

The Salt there is thus made, In the Raines (or that Winter 
they have) the Wind veres about more Southwardly than at 
other times, and the Sea ſells higher, and makes its paſſage 
through the Banks, (as at Ferbo) into a ſhallow Lake of a- 
bout 3 Miles in Length, and' in ſome places about half a 
Mile in breadth, yea and covers a large Plain of Sand, 

D where 
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the Art of Bayling che Brine into Salt. - ;- 1 
SO Gfexchoftheſe in Order, 


18 Of Salt upon Sand embodyed by the Su. 
where in; Summer time when the Sea is faln lower, it Cruſts 
or Kernes into large Salt, yea and cakes into large pieces, 
where it is by the Inhabitants, or ( if need be )by thoſe that 
come to fetch it laid up in heaps, and afterwards conveyed 
by Aﬀes or otherwiſe to the Water-ſide , and thence Ship- 
ped: This is not done without paying ſome ſmall acknowledg- 
ment to the Governour for the pains of the Negroes, who 
allo make heaps when need requires, of that which the Lake 
yields; much tribute is not exaded, in regard Salt enough 
may be had elſewhere for little or nothing, yea and in many 
places the Rocks afford great hard pieces or Logs of Salt 
made only by the Sun , particularly at Dartmouth in our 
Channel as one of his Majeſties Cooks informes me, ſuch are 
to be had. The Ifland affords no good Harbour againſt 
Storms, yet Ships may ride near it in Water either ſhaffow 
or deep enough : At preſent we have a fair Correſpondence 
there, which was once interrupted, by reaſon an Engliſh Ship 
Robbed them of ſome of their Servants, &c. And ſold them 
for Slaves at the Barbados, which injury was avenged on a 
Plymouth Ship that.next Arrived. 


5. Of Salt made from Brine, raiſed by the 
Sun, purged and embodyed by Fire. 


N Alts of this kind are made at Lemmington in the new For- 
reſt of Hants, and about three Miles - North-Eaſt from. 
Portſmouth, which Town is ſituated in an Iſland called Port- 
Sea I{land, from whence the Salt hath its Denomination. 

The place where ſuch Salt is made, is called a Saltwork, 
concerning which the following particulars are. requiſite to be 
inſiſted on. | 

1. The Quality and Situation of the Ground. 

2, The Banking or Recovering the ſame. | 

3- The making of Brine-pans, and in them Brine by the Suns. 
Exhalation, with the manner of doing thereef. 

4. A diſcourſe of Paylog-Honſes, Gratgs, lIron-pans, and 


1, Of 
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1. Of the Quality and Situation of the Ground 
for the moſt Convenience. 


OY He Grouul as to Matter, ought to be a Sea-Mud, 
Oale or Sleech, Overflowed if it may be at the 


loweſt ſpring-Tide 3 foot, and whereas it is Obſerved that 


the higheſt tpring- Tide, eſpecially if it be a ſtorm ſrom the 
Offing, may be 9 or 1o foot higher than the loweſt ſpring- 
Tide; this renders Banking chargeable and hazardous, if not 
Land-lockt, or within a Creck or Arm of the Sea, where 
it is not annoyed with freſhes. 

The reaſon of ſuch Overflowing is, that there may be 
made feeding Ponds, as they call them, with Walls of Earth, 
to keep Sea-Liquor in of any| Dimenſions, two foot in height 
one above another, ſo that the Loweſt may be filled by a 
little Sluce in the Bank, at the loweſt ſpring-Tide; the reſt at 
other higher or ſpring-Tides, where this Liquor which is called 
Stay-Liquor will improve by the Sun and Wind, before it be 
tranſmitted into the thallow Brine-Pans, which are ſuppoſed 
to be made en lower Ground, ſo as to receiye ſupplies from 
theſe Ponds whenſoever the ſame is requiſite. Theſe Ponds 
are repleniſhed with Fiſh from the Sea, as Mullets, Place, 
Flounders, Eeles, &c. Where-they increaſe incredibly, and 
much exceed in goodneſs and largeneſs, freſh River Floun- 
ders and Eeles; and where there is convenience for ſuch 
Ponds, there may be likewiſe for Oyſter-Pits. 

2, The Ground as to Quality muſt be a ſtrong Sea-Mud, of 
a nature like Clay, that will retain Liquor without transfu- 


- fion: And if the Ground be not ſand, Gravel, Chalk, or 


Moor, 'tis probably fit for the purpoſe, and more proper 
than Clay, (as being of a looſer Body,) which is more difficulr 
to be wrought, requiring three times the Labour, and is 

more apt to {plit or crack. | | 
3. This Mud for conveniency, ought to be eight foot or 
more deep, for the making of Ponds expoſed to the Weather, 
called Cifterns, or common Receptacles to keep Brine in, 
without ſoaking away after it comes from thoſe Pans called 
Sun-Pans, where it it is ſuppoſed to be made ſufficiently 
D 2 ſtrong 
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Grong, and is transferred into theſe to grow more mature 
or mellow with Age: In thzſe Ciſterns the Brine may be im- 
paired by Rain-water, in fuch Caſe that fwims uppermoſt, 
and the Brine may be pumped from the bottom of the Pond, 
by ſquare Pumps leaning. on the fide of the Bank , the bot- 
tom of the Pump being faſtned into a Basker. 

[f one of theſe be covered over with a Tiled-Roof, tt is 
called a Brine-Houſe, to retain ſtore for Winter Boyling z 
And a Tyled-Roof is more convenient than Thatch, for when 
Repaired, the Strawes will fall into, and dilcolour the Eiquor. 
The ſides and ends of the Brine-Houſe, ought to be Poſts of 
Timber, with Hurdles behind them z the Ground being ſuch 
as will not imbibe the Liquor as aforeſaid. 

If the Ground do not admit ſuch Depth, theſe inconve> 
niences cannot well be avoided; Ciſterns muſt be made 
above Ground. | 

Into which the Brine muſt be Pumped or Eaved', with 
creat Charge and Labour, which. the Warkmen.in wet-Wea- 
ther will decline, to the loſs ef much Brine that mighr 
be ſaved. 

The Brine in the Tiled Brine-Houſes, freezeth not in Win- 
ter-time, but in the uncovered Ciſterns, the Ryme orFreſh 
at the Surface will freeze, which ought to be removed. 


2. As to the Situation: 


T ought to be ſuch , where fair Sun-ſhiny-weather is moſt 

- frequent, where, the Wind may have free Acceſs, near 
to a Coal-Mine, or a good Turf if poſuble; However not 
far from ſuch Port, Creek, Harbour, or Mole, where Coals: 
may be Landed, and Salt Exported. _ 

H convenient choice can, be made, it:may refemble a great 
Pond; or Lake rifing on each-ſide, with a Channel in the 
middle of it, which being. Banked athwart, will lefſen the: 
height of Banking, and conſequently the Charge, and if it be 
in a Salt-water-River Land-Lockt, the Bank is more. ſecure 
_ dangerous Breaches,, that may be made. in. it by the 


Near 
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Near the Channel in the middle niay be made a Rey, 
whereon to Land or unload Goods, from Veſſels that come 
up, or go down the Channel, athwart which in the deepeſt 
part may be made a Sluce, with ſtrong Gates or Portals 
like Shop-windows, with Hinges. that ſhall open Sea-wards to 
carry off Freſhes or Floods, and when the Sca comes in ſhall 
ſhut and keep: the ſame out, and towards the Land may have 
other Gates to be drawn up with Windlaſſes. 

It may be: objefted, that theſe qualifications ſeem ſomewhat 

difficult. | 

Aniwer, 1. Places eneugh may be found if Encouragement 
be not wanting. 

2. It maybe there are but few more neceſſiry, viz. one in 
the Weſt of England, where Hamoſe-water near Plymouth is 
conceived to be a proper Place, and the like ſome fuggeſt 
concerning Falmouth. | 

Poſhbly another more Northward might be deſirable and 
that might be at Farrow Slyke, a little within the Mouth 
of the River Tyne, ( or Newcaſtle) to the incredible advan- 
rage of a Northern Fiſhery, for Salmon, Cod, and Herrings, 
but of this more hereafter. 


3. Of Banking in, and Recoverins the Ground. 


2 is to be performed by aid of Gimn-Boats, to drive 
into the Mud rows of Trees, and Poſts ſharpened at the 

Lower end, to ſhape out a Walk. | 
Theſe Irees to be bound together long:ways, and broad- 
ways like the 'Ribs of a Ship, with flitterns or pieces of Oak, 
or crofs Bars; And after good | ſtore | of ſtones have been 
thrown into. the- middle and parts adjacent to the Channel, 
where thele Trees ought to i be! thickeſt. and longeſt, . the 
fame to be boarded up and the whole to be filled, as anJ 
when it ſhall ſeem meet, with Stones, Gravel, Clay, -&c. 
which will fosxce the Mud out on each fide, and beget a D«- 
clivity, which Seaward may be hardened with Gravel to be- 
| - come 
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come -a narrow Walk, whereon to ſtand to drive in Stakes 
as occaſion ſhall require, whereto to fix Hurdles or Hedges, 
which will be filled with Sca weeds, and will much defend 
the Bank from being waſhed down by the Waves, or daſh- 
ings Of the Water in Stormy-weather. 

After the ſame manner many of our bad Roads may be men- 
© ded, particularly one called Bartleten- Lane, near Heckly in the 
© Hole, is ſo bad in Winter-time, and fo full of deep Slowes, 
© that Wagons cannot paſs it without great difficulty, and di- 
© vers Teams to draw them through, with hazard of overthrow- 
© ing, which forces them to give over and Travil with Ho ſe- 
« Packs, yea in the middle of September laſt, when the Wea- 
© ther was good, it was very troubleſome. 

In the Banks aforeſaid, beſides the great Sluce in the 
Channel, there muſt be divers little Sluces ot different heights, 
according to the difference of Tides, to let in Sea-water, to 
repleniſh the ;eeding-Ponds beiore mentioned, 

The Bank being made, and the Sea kept out, after a hot 
Summer or two, the recovered Mud will become dry, rug- 
ged, and full of greatCracks, Clefts, and Chaſmes, which muft 
be filled up with Earth, and the Ground reduced to feed- 
. ing-Ponds as before mentioned, and the reſt to Levels for 
Brine-Pans. Of the Mud thus recovered, may be made ex- 
cellent Bricks; this kind of Earth being of a durable conſer- 
vative Nature, ſuch of it as1s deſigned for Tillage or Paſture 
Ground, muſt be deep Ploughed up and Harrowed, that 
Rainy-water may waſh the Salt out of it, or that it may 
be cured with Lime or Marle, and when ſo done, proves a 
moſt admirable fertile Ground, for. Graſs and' Corn, and is 
often uſed as a Compoſt to improve Barrcn.Land. See Phs- 
loſophical Tranſation, N* 54, 'Page 179. where you will 
read, that Ground where Salt or Brine-is ſpilt, is when dug 
up excellent Muck for Grazing Ground, and even the Bricks 
that are thoroughly tinged with it, are very good Muck, 
and will diffolve with other Muck, and fertilize Grazing 
Ground conſiderably for at lcaft 4 years. . -- | | 


of 


Of the uſefulneſs of Salt, im rend; mg Land fertile, 


Q which we ſhall 'annex divers mitanccs vr we tive kind 

taken from Mr. Hartlibs Legacy, Sir Hugh Platts Fewel 
Houſe of Art and Nature, which he ſays page 128, were 
found out by meer chance, and not by Induftry. 

1," The firſt was of a filly Swaih, -who palſing over an Arra 
of the Sea with his Seed Corn' in a Sack, by mifchance at his 
Landing fell into the Water, and ſo his Corn being left there 
till next Low-water, became -fomewhat Brackiſh, yet ſuch 
was the Neceſſity of the Man, as that he ( notwithſtanding 
that he was out of all hope to have any good ſucceſs there- 
by, yet not being able to buy any other, beftowed the 
fame' Wheat upon his Plowed: Grounds , by the advice of 
a worthy Gentleman who imparted the fame. In fine when 
Harveſt-time came, he reaped a Crop of goodly Wheat , 
fuch as in that ycar not any of his Neighbovrs had the like, 
yet the Experiment hath not been further proſecuted. 

2. A Perſon of his own Inclination , Yowed a Buſhel of 
Salt long ſince at Clapham, upon a* ſmall-*patch of Barren 
Ground, which to this day remains more freſh, green and 
full of ſwarth, than all the reſt of the Fields about it, but 
this he did not proſecute further, in regard a Buſhel of Salt 
coſts more than two Loads of Dung. 

3. It is the daily and vſval'prattice in the Weſtern parts. 
of England, for the people to carry their faſtiſh Sands into 
their Barren Grounds, whereof fone of them do lie five Miles 
diſtant from the Sea, and find the fame exceeding profitable, 
for that thereby their Inheritance is enriched for many years 
together, | | 

More particularly, Mr. Carew in his Survey of Cornwall, 
relateth that they uſe a fat Sea-Sand, which they carry up 
many Miles in Sacks, by which they have very muck im- 
proved their Barren-Lands. _ | 

4. The ſurrounded Level at Erich, hath been not. 
tively commended for its fertility, in thoſe two. es 
which are now Banked, | | 


5. At 
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5- At Namptwich, upon the fall of any great ſtore of 
and Waters into their Pits they are forced, to .empty and 
draw: out all the freſh-Water, which always floates upon 
the Brine, and to beſtow the ſame in ſuch yla-e- -- +«< uearelt, 
and therewith al py ivy 10me of the Brine ' with the 
Netn-Water, they find in time this Earth ſo frongly ſea- 
ſoned with theſe brackiſh-Waters, that no Soile or Dung is 
comparable unto it, for the manuring of their Ground, 

6. In the Salt-Marſhes of the Iſles of Xaintozgn, there. are 
little Hillocks, on which is mowed as good Graſs as in many 
other places: And thoſe Hillocks do come up of the Grounds 
and Waſhings, thrown up from the bottom of the ſaid 
Marſhes, which are as Brackiſh as the Sea-water , and yet 
nevertheleſs ſaith Sir H. Platt, page 104. 1 did neyer ſee 
any fairer Corn inmy Life than groweth in them. 

7. The Vines of the Country of Xaintoign, which are 
planted in the midſt of the Salt Marſhes, do bring forth a 
kind of black Rayſin, which they call Canchers, and where- 
of there is a Wine made that is nothing inferiour to our 
Hypocras, in which they uſe alfo to dip their toaſted Bread ; 
and their Vines are ſo fertile, that one Plant of them doth 
bring forth more Fruit, than ſix of thoſe that grow about Pars, 
ſo' that *tis evident, that Salt doth help the Goodneſs, Sweet- 
neſs, Maturity, Generation, and preſervation of the ſaid 
Vines; alſo the Air it ſelf is benefited thereby, albeit here 
is no deſign to prove that common Salt agrees with all kind 
of Plants, yet all. manner of Fruits Planted in the Salt-Marfhes 
of Xantoign, and all wild Herbs, Thornes, and Thiftles preſ- 
per ſo exceedingly there that no where better, | 
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An Advertiſement imparted by the Learned and 
affable Doftor Robert Wood, to prevent the 
Smuttineſs of Wheat. ; 


8. T? the South-Weſt of Surry, their Wheat-fields were 
formerly much annoyed with Smut or Brag, viz. 
A black duſt in the Ear inſtead of Corn, which they never 
failed to cure in the manner following. To wit, they made 
a ſirong Brine of a peck of Salt, diſſolved in about 5 or 6 
pecks of water, in this Brine (a little warmed, ) they infu- 
ſed all Night about two Buſhels of Seed-Wheat , namely 
what they intended to ſow the next Day. The next Mor- 
ning early they powred the Brine and Wheat in it,, into a 
large Biskxet, or Flasket ſet over a clean empty CasK to re- 
ceive the drayned Brine, and then let it ſtand ro dreyn or 
drop, till themſelves had Breakfaſted, and their Plow-Horſes 
foddred; the Brine they preſerved till Night, for the like 
uſe, with ſome little addition of Water and Salt : The Wheat 
they powred out upon a clean Floore or Pavement, and mix- 
ed with it ſome ſlacked Lime to dry it, and make the Grain 
( which thus reſembles ſinall Comfits) ſeparate from one a- 
nother in Sowing, and ſo carry it into the Field and. Sow 
it: The Crows and other Fowl finding it too hot in the taft 
will not Eat it, as they uſually do other Seed ; Smutty grain 
thus Sown, yields a clean Crop, and the Salt and Lime to- 
ether do contribute ſome warmth, as well as luſt and heat 
to the Seed, and help the defe&t of other Manure. 

This is uſed in ſeveral other parts of England, and upon 
tryal it will be found, that if one furrow be negleRted, that 
will Miſcarry, whereas another that is nor, is remedied. 

To which Experiences divers Reaſons may be added. 

1. Mariners can atteſt, that fuch Waters as' be ſomewhat 
brackiſh are beſt for long Voyages, and therefore they do of: 
ten fill their Cask at Springs near the Sea, and even: good 
Waters, by-ayd of a little Salt may be kept fiveet and faved 
longer than ordinary. 
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2. Such Springs as are cffenſive in fmel}, or that have any 
bad or corrupt. taſt with them, are no way better to be pu- 
rified and cleanied, than by caſting Salt. into them, and ge- 
nerally Waters become more deadly and contagious, by their 
pvtrifed and bffenſive ſmeils, than by their Saltnels. 

3. Habitations on the very Sca-Coaſt, prove generally whol- 
{ome, the faltneſs of the water not tending to Deſtruction 
unlels. in the dead Sea, or Sea of Sedow, which engendreth 
no living thing. ; 

4+ Salt-waters themſelves are moſt fruit/ul,, heither is there 
any place in. the- World, where that generative virtue doth: 
more abound,. or where- there is more generation or Mul- 
tiplication of Creatures than in the wide Ocean. 

5. Certain.Plants and Fithes protper beſt in the Salt waters, 
as Samphire, Flounders, Place, Mullets, Eeles , Oyſters, an 
divers other ſorts. | 

In the Brine-Ponds of a Salt-work, And in Xartoign ,. 
( ſaith Sir H. Plott, beſides what is before mentioned, ) is an 
Herb from whic h:is extracted Sal Alcal:, another called Salicor, 
whereof beautiful Glats;is made. *71446] | 
_ Allo Wormwood with this property, that if one. do Boyl 
the. lame, and with, the DecpCtion thereof, temper a little 
Meal and make it into Paſt, and fry the ſame either in 
Lard or Butter, and Eat thercof, it will expell all fuch Worms, 
as are Ccither within the Bodies of Men or. Children, 
which the Author, did not underſtand till he had fix Chil- 
dren Dyed of the. Worms, as he ,,maniteſtly perceived in 
Anatomizing their Bodies, as alſo for that oftentimes they 
voyded them at their Mouths, and when they were drawing 
to their end, theſe Worms would ifſue at their Mouths. 

6. Rain-water hath a more frutifying virtue and Saltneſs. 
1nit,than freſh Riveror. Spring water, hence the Clouds are ſaid 
70 drop Dew, Prov. 3. 20. The Lord in Ames, 5. 8. and Chap. 
9. 6.  Declareth, jt 2s he that buildcth his Storees tn the Hea- 
_ wen, and hath founded bis Troop un the Earth, he-that calleth. 
for the Waters in the Sea, and powreth them out upon the face 
of the Earth, the Lord is bis Name : According to his promiſe 
in Deut. 33. 28. That hi Heavens ſhall drop down Dew. 


| Objett, 


Objections, 


1. Brackiſh Waters are unfit to make Drink for Man's 
Body. | 
Lolber, Nothing is more unſavoury in our Drink than 
Salt, becauſe that our thirſt doth naturally deſire to be ſa- 
tisfied with that which is cold and moiſt, whereas Salt on the 
contrary is hot and dry, but hence it doth not follow that 
Springs which be fomewhat brackiſh, are improper to water 
the Grounds. 

2. To Man and divers other Land-Creatures, the eating 
of much Salt is very contagious, becauſe it maketh the Blood 
Salt, and breedeth Barrenneſs in Man's Body, by the exceed- 
ing drynets thereof,” and maketh our Seed or Nature toe 
ſharp. 

Anſwer, Salt moderately uſed is ſtirring in our Bodies, it 
whitens, hardens, and fayours all things, as Beef and barrel'd 
Cod, &c. Which cauſeth Vegetation, and gives good nouriſh- 
ment. 

3. In Holy Writ we read 74dzes the 9.45. That Abime- 
lech when he took_the City of the Shechemites, beat it down and 
Sowed it with Salt, 

And the Plalmiſt, Pſal 107 34 Saith Hr tarneth a fruit. 
ful Land into Barrenneſs, ( Heb. Sattneſs ) for the wickedzeſs 
of them that awell therein, | 

Whence it may be urged, that Saltneſs is a principal means 
to make the Ground unfruitful, and the fowing of Salt 
thereon, bringeth forth Barrenneſs, and a Curſe upon it. 

Hence ſome humane Laws of our ancient Fore-Fathers ſeem 
derived : Namely, That all ſuch Ground: as became forfeit 
and Confiſcate to the Crown, by reafon of a high and Ca- 
pital offence committed, ſhould be Pfowed and Sowed with 
Salt. | 

Anſwer, ? Tis granted, that to lay on too much Salt, through 
its corrofivenelſs it doth. burn dry, and renders the Ground. 
Barren and unfruitful. | | | 

And ſuch is Mud Ground recovered from the Sea, till it 
be prepared for Tillage and Paſturage, as before is men- 
tioned in page 22, | 

KS. * On 
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28 Of the uſefulneſs of Salt in rendring Land fruitful, 


On the contrary, Grounds that are wrought out of heart, 
are unfruitful for want of Salt, and Barren-Grounds are im- 
proved by Dung which is laid. thereon, which could no way 
enrich the ſame were it not. for the Salt, which. the Straw 
and: Hay left behind them by their PutrefaCtion. 

This premiſed, the Author proceeds to give an. Account 


Of the moderate uſe of Salt in fertilizing 
Land: 


Lt T TE adviſeth, that they begin with fmall pra&iſes on 
H arable Lands, before they proceed to. Paſture 
or Meadow. 

2. Not to averflow any Grounds already Sowed, or in- 
tended to be Sowed, with their Grain, but rather tome waſt 
Ground or other, which after it hath been glutted with Salt- 
water divers times, and then repoled it ſelf. a ſufficient time, 
might ſerve inſtead. of Marle, or other Dungs to ſpread: a- 
broad upon their Barren Corn- Grounds. 

And this is ſo well performed, where there is. not any arti- 
ficial Obſervation at all made, to wit, at Namprwich, that 
any one that hath conferred with them about the fame, 
may effe&. the like in any parcel of Land, bordering on the 
Sea,. or any. Arm thereof. 

-Yet the Brine of thoſe Pits, yields one third, or one fourth. 
part Salt, whereas the Sea water doth not for the moſt part 
contain above an eighteenth or twentieth part of Salt, which 
iS a great diſparity, but. that much Land water is alfo La- 
ded out of theſe Pits with the Brine, | 

More particularly to fertilize ground with Salt, the Au- 
thor dire&s,that before the Ground be Sowcd, there be ming- 
le) two buſhels of Bay-Salt, amongſt two.buſhels of Winter- 
grain, and diſperſe them together on the Ground, and you 
ſhall find a good increaſe of Corn, and the Land it ſelf 
rh berteoed and cleared of Weeds, as he hath been crc- 
dibly informed. 

Paliffy a. French-Man: affirms, that Salt doth cauſe divers 
places about Roche! to be fertile.. 


Mark: 
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Aſlarkbam, an experienced Hu-bandman, preſcribeth com- 
mon Salt, always tobe mixed with the Grain, for obtaining 
incredible Crops. Laſtly, The Lord B.:c9n, whoſe Authority 
is of good credit with us, attributcth fertility to Salt. 

After the Bank is made,' and the Land well recove cd , 
dwelling Houſes for the Owners an Salr-Workers may be 
Built, near to thej Bank , the better to Watch, repair and 
fecu.e the ſame, and to ſave ciarges in the Carriage of 
Goods more remote: Nor is a Habitation juſt next rhe Sea 
unhealthfu], as is evident from many places on the Coat, 
as Haſtings, Rye, Deal, North-Yarmouth, Whitby, &c, 


4 of the making of Drine-Pans , and Brinc. 


Uppoſe the level Ground aforeſa:d be divided into {quare 
Partitions, like Earth-beds in a Garden, or like three 
rows of ſquare Trenchers. ' 

Three 0: them are- called a Rank, to wit S 
ia the Figure 2djoyning, W is called the — 
Water-Pan, 2 the Second-Pan, and S the | 2 | 2 | 2 
Sun-Pan, and ſo in the ſame piece of Ground \ W | W.| W. 
may be made as many Ranks as the Dimen- "I 
ſions thereof can admur, 

Each of theſe may bz two Rod; or Poles ſquare, with 
Ric'ges of Sea-Clay between each, for a Man to walk upon. 
Theſe Pans muſt be ſmooth and Level, to be floated 
pac” ah over, to- accompli h which, Water it ſeif deſignsa. 
Level. 

Theſe are made ſuch, by Men walking cn them with 
Boards tyed to their Feet cail. d Gl:b-Boards, who with Iron 
Rakes break the Clods, '. and with Wooden Rakes like 
Kennel-Rakes, or Boards of :bout 2. foot long , ſmooth the 
Ground, which is moiſtned'with Water. | 

On the outſide of the Water-Pans, is a little Channel of 
Sea-water, derived from the feeding-Ponds, that lye up:n 
higher G ound. | 

Out of which Channel, after the Water is ferled; and the 
Pans ſeaſoned, each Water-ran is blied about three Inches 
deep, with Sea-L'quor, where after it hath becn expoſed to 
the 
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70 Of making Baine-Pans and Brine. 
the Sun and Wind in a fair hot Summers day, two Inches 
of ic 1nay be derived into the *econd Pan; and after it bath 
likewiſe been expoſed there, one Inch of it or lefs is to be 
derived into the Sun-Pan. 

The transferring of Water or Brine from one Pin to a- 
nother, is performed by a Man with a lit:le Paddleas broad 
as the Paim of a Mans hand, with which he turns out a Clod 
that opens a paſlage for water, from each Pan to the other, 
and when the Liquor is run, puts it in again, with cemen- 
ted Mud. 

A $kilful Brineman will govern and direct 3 or 4 La- 
bourers, he may himſelf Earn 8s. a Weck, aid in Harveſt 
weather more : One skiltul perſon, can mannage and look 
after 60 rank of Fans. 

On the out ſide of the Sun-Pans, is a little Channel made 
to convey the Brine (in common trom them al) to a large Pan, 
any where convenien:ly Seated, called tke Common Sun-Pan, 
which may be ſo deep as ro be filled 4 or 8 Inches with 
Brine, where it may remain mellowing from 6 to 24 hours, 
or till the Liquor bears a Hcns-Egg new laid, till it floats 
above watcr the height or breadth of a Threepence or a 
Groat, or till it be to ſtrong, that the Egg lies along in it 
hilf above wa:er, 

Here it may not be improper to intimate, that the inge- 
AQ ous Mr. Eichard Walker, chief Gaupger of the Exciſc Office, 
beſides his other Qualifications, hath great skill in Glaſſes, 
and Glaſs-Working, and hath invented a Glaſs, with a liquor 
in it hermetically Sealed, which doth by its depth in ſwim- 
ming in Wort-Liquors, and Wine, determin the ſtrength 
thereof , which doubtleſs might be properly applyed to 
Branes. 

The Brine in theſe Pans being found of a ſufficient ſtrength, 
is from, thence derived by Channels or Brine-Currents to thoſe 
Pons called Ciſterns, where the Rain and the Sun breed 
red Worms, that cleanſe and purify the Liquor, where it 
ripens or mellows by Age, and grows the more fit for Boy- 
ling; Old Brine far exceeding that which is New - Between 

the Ciftern and the Tiled Brine Store Houſe, there ought 
to be Pipes under Ground, to convey the Brine from the 
former into the latter ; In which pipes there arc On, 
an 
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-and other Pipes let into! the former, from whence the Brine 
of cither, 3s ſhall be thought fic, is to be pumped up by 
Windmill-Pumps that have Crankes like the handles of Wim- 
bles, and conveyed by the latter Pipes to Wooden Clearers, 
( like Brewers Fats or Coolers, ) at the Boyling-Houſes, 

In Mr. Alcories work near Porrſmouth, is a notable 
Windmill-Pump, that: raifeth the Brine about - 24. foot 
high, to wit, Pipes go away from the bottom thereo:, which 
is not- above half a foot under ground, 'in a declivity, or 
leaning on one (ide to| the Pipe in common between the 
Ciſtcra and the Erine-Store Houte, and ſo the Pump doth 
from Cither raiſe it about 12 or 14 foet on one ſide, an{ 
forceth it 10 or 12 f:ot higher in the former Pipes, conti- 
nued on the other ſide to the C learer at the Boyling Houſe - 
The foot of the Windmill Pump, reiting in and m:ving round 
in theſe Pipes, with two  Clzppers on each (ide, ,to keep all 
Liquor drawn up from running back, that when the one is 
open, the other is ſhut, 

nd here perchance it may not be improper to mention, 
that *ir Samuel Moreland, hath lately invented an Enpin, 
that forceth Water in a ' continual S:ream , - without Stats, 
much higher than the Banquetting Houſe at Whzirehall, and! 
the like at Windſor, above the Caille, to his Majzltics great 
fatisfa5ion, and hi; own great Renown. 

The querie may be, whether the ſame be not Applicable; 
to the conveying of Brine:ſrom on: place to another ? 

The Brine raiſe] hy the Sun as aforeſaid , proves better 
than any natural Brine of Pits hitherto known, moſt of thoſe - 
b2ins either too weak or. to0 ſtrono, ind not mellow with: 
Age ;, yea and better than any EFrine made by melting of 
Forreign Salt in Sea-Liquor, : 

The ſhallow Pans aforeſaid in Rainy weather in Summer, 
are kept floated, to preferve their bottoms, and in Rainy 
weather in Winter, are ſeft open, to be waſhed clean, and 
made hard by the ſaid Rain, to carry away rhe Flip, or 
Slime in Currents : And in March, or April following , 'tis 
uſual to cleanſe the: ſaid'Pans, and for preparation, tv float. 
them with no more Salt-water, than will wet them. . 

There wil grow in thefe ſhallow Brijne-Pans,. Samphire,of a 
far more excellent kind and 'taft than: that, that is gathered 
from: 


J2 Of Saleterns or Boyling Houſes, &c. 


from Rocks in the Sea, and ſuch as js by ſome Phylitians 
much c5veted for the cure of cert+in Diftempers, 

In Sr-ffo.djhire, and other places, are Brine Fits that yield 
a Liquor !o weak, that a Pan muſt bethricefilled, and Boy- 
led half away each time. beiore it be ſtrong enough to Boyl 
for Current into Salt. _ 

Were it improper to try, Whether the ſaid Brine might 
not be ripened on Clay, ©c. Or on Mats by laving as in 
page 7, and thence meaſures taken, to avoid fo great trouble 
and expence of Coals in the Boyling ? | 


5. Of Salterns or Boyling-Houſes, Grates , 
Furnaces, and Iron Boyling-Pans, with 
the. Art of Boyling of Brine. 


oh re is called a Saltern , and ought to be 
Bui:t near to the place from whence the Brine is to be 
ſupplied, of a. ſize ſuit:ble to the number of Iron-Pans, that 
can be there employed. 

Theſe Houſes are but one Story-high, of Stone or Brick, 
and ſo thatcht up to the Top, (like Barns, ) but muſt be 
leſt a foot open in the Ridge, for the ſteam of the Boyling- 
Liquor to paſs through. | 

Fach Boyling-Pan will require a Furnace, and a Grate un- 
der it, but y:t one Brick-Chimney paſſing through the Thatch, 
will ſerve to Convey away the Smoak of the Furnaces of 
two Pans. | 

The Fireplace under the Boylers, or Boyling-Pans, is bui!x 
with Brick, ſquare, ſloping on each fide like a Ridge or 
Millers Tunnel, at ſuch a height that a Grate may be plac't 
3 foot above the Ground, and the Boyler two foot and three 

uarters above the Grate. 

The ſloping aboveſaid is to be ſuch, that the Grate may 
be three foot and a half long, and three foot broad. 

This Grate is to be made of wrought Iron, the Bars in 
length according to the Dimenſions above, in thickneſs and 
in breadth alike, to wit an Inch and a quarter, each of them 
to 
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to ſtand aſunder near half an Inch, ind to have two or three 
Bars athwart under them, to ſupport them a!l. 

The Ground under them is to be the Receptacle for the 
Aſhes and ſmall C indevs that fall from the Grate, and is to 
te Arched up like-the Mouth of an Oven, that the Fire on 
the Grates may draw the more vent. | 

The Grate is to have an Iron Door, at which it is ſup- 
plyed with Coals, and on each file another little Iron-Door, 
called a vent hole , which Doors are to be opened or kept 
ſhut at pleaſuie. 


Of Boyling-Pans. 


"EE are either made of caſt Iron, or wrought Iron; 
thoſe of caſt Iron, may be 7 foot and a half, long, 5 
foot broad, and 9 Inches deep. 

This ſcrt of Iron is made in S«fſex, Hants, &c. Of it 
are likewiſe made Iron Guns, 8nd Backs of Chimneys, and 
it is much cheaper, and fitter for this uſe than wrought Iron, 
in regard it will ſerve at any time to: make Bar-Iron, and 


is not devoured by ruſt, as wrought Pans are, bring as good 


as Sow-metall. 

Some Pans are calt-in four pieces, which mnſt be rivetted 
together with Bar-Iron, and the Holes and Cracks Ropt vp 
with Putty, and the like is to be dene when a Caft-Pan 
Cracks. | 

To caſt a Pan, to wit, Bottom and Brims, all inone piece 
iz a Myſtery ; ſome that have attempted it , have failed in 
the ſucceſs , the Air in the running of the Metal, ' making 
a hole through the bottom of the Pan, which indeed is at 
the Surface or top of the Sand. But however it may bc 
thus effected. | 

Lay two wiſps of Peaſe-ſtraw croſs one another, a hands 
breadth under the Edges and bostom deſigned in the Sand on 
which the Pan is to be caft, ſo that their Ends may come 
into the Air above the Sand, in which the bottom after the 
manner of Plummers is ſuppoſed to be turned upward : The 
Iron when it runs, will preſs the 2 , and make it force 
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a_paſſage with a huzzing noiſe through the Wiſps, avoiding 
the inconvenience aforeſaid, 

And Founders affirm, that befides Kitchin Pots, other large 
Iron tots are caſt at Bromwicham, and at Pool-Bag- Mull, 
Within 8 Miles af Coventry, an at. other places for the uſe 
of Meta! Men: And here-at L224on at Tower- Hill, are to be 
icen deep round Iron Fans capable of holding more than a Hogs- 
head or two, With knobs on their ſides toſupport them, all.cait 
Entirely at once, ſaid to.be made for the uſe of Soap-Boy- 
lers, and for the refining of Sugar, Salt-Petre, &c. and are 
caſt, poflibly. after the manner of Bells with a veat at the 
bottom ;z and one of. the'Founders Servants allea%geth , that 
ſhallow caſt *a't Pans may be.made by them after the ſame 
manner,of ſuch fitting Dimenſions 2s ſhall be thought convenient, 

A Pan of the Dimenfions aforeſaid all in, a piece, may 
weigh about 20 C. or a Tua. 

Wrought Iron is made-in the Forreit of Dear, and comes 
from Br4/toll; 'Tis faid to be wrought, becauſe tis re- 


fned at the Farge, with much Libour. and Coſt, and not 


only made into Plates of divers fizes, but likewiſe into Bus 
for Wheels, Nails, Locks, Horſeſhoo:, cc. 

Boyling Pans are likewiſe made of-this Iron, to wit, of 
Plates 20 Inches ſquare , which are thicker in the middic 
by a quarter of an Inch , than towards the Edges ;. Theſe 
are Rivetted togethzr t:Il they make a bottom .ot ſeven toot 
and a half, or eight foot ſquare. 

The F lates or pieces ot the -Brims, which may be had of 
any-comperent {ize, are thought convenient to be two foot 
and a... half long, and abour nine Inches high. All the Ghinks 
and Clefts are as aforeſaid to be ſtopt with Putty. 

A wrought. Pan of. theſe Dimenſions, may weigh about 
7.C. or 8C. weight Averdypoize, And according to the 
Workmanſhip, be in vaiue from 25 to 301. ſterling of cur- 
rant Money, which is about 4 or 5 times as much as one of 
the caſt Pans aforeſaid.of. above twice or near thrice the weight. 

Of the manner of making both caſt Iron and wrought Iron 
in the Forreſt of Dean, ſee Philsſaphical Tranſation, N* 137. 
where the, caſt Tron is ſaid to be ſo very brittle that being heated, 
with one b'ow of a Hammer it breaks all to peices, quite contra- 
ry to the nature of good wrought Iron... | 

| Bur 
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But this aſperſion' on caſt Iron is far from being generally 
tPuc. 


Of the Boyling of Brine into Salt. 


| Ther 'Tis ſuppoſed ( as aforeſaid,) that the Brine is by « 
Windmill-Fump conveyed into large Wooden Veſlels;, 
Randing adjacent to the Boyling Houſe called Clearers, for 
ſhape reſembling Leaden Ciſteras, Cheſts, 'or a Brewers- 
Coolers. "Theſe Veſlels if expoſed to the Air, as commonly 
they are, may ſumetimes entertain Rain-water, but not long, 
becauſe they are perpetually filling wich Brine , and run- 
ning by pipes of 3 Inch-boar, ( which may be ſtopr at plea- 
ſure with plugs like Spickets, ) into the Boylirg Houſe , 
where it is received and -cenveyed by little Troughs into the 
ſeveral Boyling-Pans, where this Rain-water is ſoon Evapo- 
rated in the Boyling:: The bottom of theſe Veſſells,(to ren- 
der them ſecure frem Leakage )Jare Calkedlike the Decks of 
a Ship, And they muſt be placed as high as the Brine may 
run-in a free Current to the Pans as aforeſaid. 

And now ſuppoſing the Boylers to be properly ſeated and 
cemented about with Morter over the Fire-place, to keep in 
the heat and ſmoak, and then filled; the next thing is to 
kindle the Fire, which may be done with ſuch large Sea- 
Coal as will both cake and flame , ſuch are known by break- 
ing ard tryal in a Forge, and the ſmall are thrown in at 
top *by degrees, to maintain the Fire , which may be done as 
well with Peat where it cannot be had. 

If the Brine be ſtrong, the Pan need not be quite filled. 

Aſter a vigorous Fire has been maintained two Hours or 
more, and that the Liquor begins to hew , and is ready to 
kern or granulate, which is known by a little Cream or 
Scurf at the Top, then it is time to skim, which is done by 
raking the frothy ſurface of the Liquor to a corner of the 
Pan, from whence it is skim'd off and put into Tubs like Ale 
Tubs, with a Tap at the bottom, that. after a ſtanding or 
ſetlement, the Liquor or Brine at the bottom may be drawn 
off, to ſerve again. 
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The quantity that may come off jrom a Pan, my bz ſour 
or five gallons, but in boyling up or refining of French Bay 
Salt, the dirt and ſcum is exceedi :g muth, 

The next thing to be done is to ſeparate the Sand , All 
Brines whether of Pits or made of Sea Liquor , or by melt- 
ing of Foreign Saltz, in Boyling petrify and yield a Sand, 
which cannot be conceiv'd to. be m the L quor before boy- 
ling: For a ſtrong Brine hath been dreyn'd or fqueez'd 
through moſt pure Holland of eight foldings, and no ſymptom 
of any Sand was left remaining. 

The Pan boyling violently in the midJle, this Sand is caſt 
outwards towards the Corners, wire in Cheſhire, and Wor- 
ceſterſhire, they place ſmall Iron Pans to receive the ſame ; 
But ut being tound by experience, that this Sand will fall 
to the bottom of the Pan before the Salt prec pitates , it is 
with a Board-Rake, Raked to o0:e Corner of the Pan, and 
then taken out with Ladles an] put into Wooden Veflels 
calle! Pots, like Whcel-barrows, open at one end, which are 
placcd upon Stznd; or Beams under the Clearers. 1 his Sand 
is pure white, aad reſembles a maſſy Snow-ball, and being 
dug and ſtirr'd, there will run away Brinefrom it, to be re- 
ſerved ina receptacle underneath, for further boyling. | 

This Sand will raturally cake to the botrom of the Pans, 
and is admitted fo to do every boyling , till the ſame be 
ſmooth and fit for the Rake. 

And much of it that will flick to the fides is forced off 
with a driving cutting Hammer, once at leaft in three weeks, 
and 1s made uſe of tor Clods, and Ridges between the ſhal- 
low Brine Pans. | 

A Pan may yield two or three Gallons of this Sand, if 
tne Brine be new and foul, which being removed, to mike 
the Salt, hitherto twimming and floating in the Liquor , 
precipitate or fall to che bottom, ſhut the two! Vent-holcs 
near the mouth of the Grate and the Door thercof, and then 
the ſmoak for want of Vent ſtifles and put; out the Fire ; 
And after 12 hou:s time the Salt will be faln to the bottom 
and become hard, and there will remim a Liquor at the top, 


which being boyle] away or continually Evaporated rendes 
more Salt. 
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*'Tis utual to keep Boyling all the Week Days and Nights» 
from Monday Morn ng to Saturday Noon, and then put out 
or ſtifle the Fires as aforeſaid, till Monday, and procecd as 
before. | | 

Were there no other Method, this were in effet to !oſe 
 m::ch time and give over Working. - To prevent which, in 
Cheſhire, &c. to make: the Salt precipitate-and fail to the 
bottom, tney ufe Eggs, | Blood, Ale, bur after much expert- 
ence the Remedy following was found out,. not enly to make 
the S It fink, bur likewiſe to harden the ſame. 

Take Oxe ( or Stags) Tallow well refind, and melt it, 
and put it into Lees of Wine, the hike quantity in weight 
or mcaſure of each - And this is a good proportion for old 
Liq.or. But if New, there muſt be lefs of the Lecs and 
more of the Tallow. : 

After the Skimming and taking out the Sand, And that 
the Fire bath been ſtopt till the Liquor becomes quicted, 
then uſe the ſaid Compolition of Oxe-Tallow and Lecs: To 
wit, take the quantity of a Nutmeg of it at the end of a 
Lath, and tun it roun] about os the ſurface of the Liquor, 
till it be ſpent, Then after 2 hours at moſt, open the Vent 
holes or Doors, quieken. the Fire, and Evaporate or boyle 
away the Liquor, and you will have the Salt lying as it were 
ia a puZdle at the b>ttom, made and fit to b2 removed: 
Now to ſave the Pans from cracking or burning, they throw 
on freſh Coals and ſhut the Noor and Vent holes of the 
Fire place, and. the Fire is again ſtopt. Then the *altis to 
be raked up to one (ide, taken out and put into dreyning 
Cribs, which are made like Hay Rack-, with leoſe Ribs on 
cach lide to take out, that ſtand: ſo near to one another , 
that there is but reom to put in a Mi'l d-- Crown or” half 
Crown, Where after it hath lain dreyaing in the Boyling- 
Houſe the ipace of 6 or 8 hours, it js a pure hard kerned 
balt, and may be removed, but yet will continue dripping 
rhree Weeks or more, and in the event with Age, ( unlels 
ofzen moved) will become Rocky. | 

The Liquor in the Pan which is placed a little indlining 
towards one corner is called Bittern, which ( all bur a ltle 
to keep the Pan from burning, is taken out and dreyned 
away with the Salt, and the Pan immediately filled "_ 8 
re 
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freſh ſupply of Brine, for another. Boyling. Ard then quick- 
ning the. Fire proceed as before. | 

In 8 hours time a Pan of Brine of a moderate or fitting 
ſtrengch will be compleatly made into Salt, with the ex- 
,pence of one Buſhel and a half of 'Coals, which will make a 
Pan of Salt, from two Buſhels and a half of Salt, to four 
or more, according as the Liquor is in ſtrength and good- 
—_- 

Five Men can attend 12 Pans, 4 of them attend Day and 
Night, And their Wages is about 11 ſhillings a Week, the 
fifth attends only in the day time , and his Wages may be 
ſeven ſhillings a Week or morc- 

The Liquor that Dreynes from the Salt. in the Cribs, is a 
ſtrong ſort.of Bittern, which is received on a Board under- 
neath, that lies in a Channel or waſt Current, that conveys 
away the Dreynings or Bittern into the ea. | 

On this Board will fall ſome ſmall or thin Salt, which af- 
ter it hath layn and dreyned is ſaved, :to heighten weak 
Liquor. 

A Pan may yield from one Gallon and a half, to three 
or four Gallons -of this Bittern, according to the ſeaſon of 
the Weather the Brine is made in. 

The Alhes b:ing rich with duſt of Coal and Cinder that 
will burn again, are uſed.to make Lime withall, 4nd though 
not ordinary or. commonly known , yet is practiſed at the 
Lime Kills near Br:ftol, | 

And now the Reader ſces what is meant by Sand, Dirt, 
and Bittern, it -is fit to give an account of the miſcheivous 
cffeds thereof, in all Salis incumbred therewith: And ſuch 
are all Forreign Salts made- meerly by the Sun, as Spaniſh, 
Portugal, but moſteſpecially French Bay Salt, To wit, 

1. The Sand, Dirt-and 'Bittern, help to fill up near 
half the Meaſure, | | | 

2. The Dirt is ſo drawn into Fleſh, and ſplit Fiſh , that 
waſhing will not get it out; AnJ this caufeth the Fiſhmon- 
ger to pare his Cod, to make it look white like Datch- 
Cured. 73. bt | 

3. The Bittern in Refining of French Salt, is a Liquor ſe- 

parated from it, that reſembles Sack in Colour, but Gall in 
Taſt : It will naturally Embody in the Sun, and become - 
ſub- 
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ſubſtance like Salt: It may be brought to a Spirit more vi- 
gorous than Aqua Fortis,” that will ſuddenly d.flolve Caſt- 
Ircn, *i!'ver, Gold, or any ſort of Metal. | 


Its Vicious Effefts are. Namcly, 


As to Fleſh, 


Eſides in- genera a bad Taft, ora good Re'iſh deftroy 
B ed, the Moiſture, Gravy, and Nouriſhment, in alitte - 
time is rendred as Salt, as Salt it ſelf, Hence the Fleſh bel- 
comes hard, afterwards very bad or unfit for Food, and at 
length is mortified or rotten. 


As to- Fiſh, 


The Moiſture and ſubſtance of it is fo conſumed that it be. 
comes Rotten, and will not keepabove ſix Weeks time ina hot 
Climate , as the Fiſhmongers alleadged before a Committee 
of Parhament, 


The Conſequences Whereof, are, 


*T cauſes Scurvies, Confumptions, and other acrimonious 
Diſeaſes, in the Budies of Seamen, or Sokiiers in a be» 

ſciged Garriſon, that are compelled to: the frequent and long 
uſe of it. 

fs to the Sand begot in boyling of :Brine, a moſt skilful 
Preſon in Glaſs, is about to make Experiments, whether it 
may not be of uſe in making of a molt pure ſort of 
Glaſs. | 

And as to the Bittern, the Honourable Robers Boyle Efq; 
hath made ſundry Experiments with' it, which we hope he 
will in due time make publick. 

Moreover a learned Doctor of Phyſick is trying if the ſame - 
may not be of uſe in Dying, and if it- be mingled with 
Spirit of Wine *tis - faid to be of good uſe in keeping of a 
Corps, or Fleſh, long trom putrefaction ;; Bittern will 
Em-. 
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Embody in the Sun, and make a Body like Salt but uſe- 
leſs. 

If a Pan full of it be under boyled,it will all evaporate : © heſhire 
Salc- Workers callthe Liquor that drops from their Salt, be- 
ing put into Wicker-baskets, Leach Brine, which if boyled 
will ſpeedily make a {ſtrong Salr, but they commonly mingle 
it with other Brize to haſten the boyling thereof. T hey de- 
ny that their , and Worc«ſterſbire Salt, is incumbred with any 
Bittern at all, and 'tis granted not with much, in compariſen 
with other Salts, bur it muſt alſo be affirmed, that the fierce 
fiery and correviie Nature found in their Clod and Loat- 
Salc, (like Sugar Loafs) is occaſioned, by a plenty of Bit: 
tern in them. 


of Day Salt. 


F the Art of making thereof. {ce Tranſation, N? 5r. 

wherein it is deſcrib:d to be kerned or granulated in 
the Iſland of Rhee, (to which we alſo add the Iflands of the 
Province of X«ntorgne, ) on Marihes or Sca-Mud by the meer 
heat of the Sun, in ſhallow Beds or Mud-Pans of about 15 
foot ſquare, and an Inch and an hilf deep, which are filled 
from Ponds derivative one from the other, of 2o and 1o 
Inches deep, and ſo gradually decreaſing, thereby to convert 
Sea-Liquor into a ſtrong Brine, that will kern in the Sun, 
after the manner of making Brine at Lemmington and Port ſea- 
Jſtand, before deſcribed, ( which yet will not granulate without 
boyling) and ontheſame kini of Ground, which is ſaid to be 
a fat Earth neither ſandy nor ſpongy : If the Earth be Red it 
makes the Salt Grey, if Blew the more White, of the ſize of a 
-Pepper-Corn, but of a Cubical ſhape. » ad 

And dry hard Salt of the like (ize, but free from Dirt and ill 
Qualities, is commonly made in Port fea Iſland and | Lemmington 
aforeſaid, and it is true both of that Brine and Bay Salt, (which 
is alſomade inthe ſles of Xantoigne) that they can make more 
and better in Windy than in Calm Weather. 

Both Portugal and Spain, being hot Countries, yield Salt 
made: after the ſame manner or on Sand, as at Ferbo in Bar- 
Þary, the Iſle of Hay, &c. before mention. | 
Salt 


OO tw m_ 


—— 


Of French or Bay Salt. " 43 
 .'Saft fo made is laid a drying on” Beds of Straw, and great 
heaps of it Thatched, and covered, over to keep.it from Dews 
WS=w[XYTTT.LMT7P | A 
As to the Salt of: tke Iſle of May, of which we have ſpoke be- 
fore, the uſe of it as to Herrings,” Waslong lince Prohibited in. 
Holland, the Durch having found by experience likewiſe that 
Bay Salt was too big to be uſed about Butter and Cheeſe, diſco- 
loured the ſame, and Codd, did not diſſolve ſoon enough there- 
on, and was improper for Herrings, did (it may be preſumed 
for the three abounding ill Qualities of: it, to wit, Dirt, Sand, 
Bittern, before inſiſted cn,) forbid the uſe of it by Law, as ap- 
pears by a Book Pybl.ſhed by Simon Svzth Agent for the Royal 
Fiſhing in 1647, it! Quarto, Intituled, the Herring- Buſs-Trate, 
exprellcd in fundry Particutars, both lor.the Building of Buſſes, 
making of deep Sea Nets, &c. With the manner of catching 
and curing the FHerviv0s for Forreign Vent, together - with ſun- 
dry Placarts or Orders of the Netherlands, for the beiter Go- 
vernment of the ſaid Trade. 7 
In one of them of the 35:h of ' Aprill 1632, the ftates of 
Holland and Weſtfreezeland acknowledge the ſaid Trade to be 
one of the principal means.of the happineſs of thoſe Countries, 
and the Regulation and Care of ſuch Trade to be the cauſe of 
ſuch Order. EE. | | 
The which being well known and conſidered, ſome few 
Years before his Majeſtics happy Reſtauration, an Undertak- 
ing was on Foot, to encourage and ſet up a good Fiſhery here, 
the which in the time of Olzwer's UVſurpation, &c. miſcarrymg 
in the Womb,and his Majeſty coming in not long after,freſh Col- 
lections and Endeavours were on Foot, to Rencw,. Ptopagate, 
and Fnlarge ſuch Deſign, anda Committee of his Majeſties moſt 
Honourable Privy C ouncil appointed to that purpoſe, and at 
divers mectings of the Privy-Council, Aﬀairs of that nar.re 
Debated, particularly gn the 17:h, of November 1663, his 
Royal Highneſs the Duke of York being preſent, Sir K:ich.ard 
C hiverton Sir William Batten, and Sir William Rider, were by his 
Highneſs and Counci! deſired to mect amongſt themſelves with 
wh melſe they thought ft, to draw up Propoſals for the Ad- 
vancement of rhe Royal Filhery ; Purſuant whereto, they were 
attended "by Mr. Simon Smith aforeſaid, Mr. Fohn King, and 
G Mr. 
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Mr. Thomas King, with ſeycral papers of Propoſals, amongſt 
which one was. . v2 | 

Thar the Hollanders Laws "and Otders about: Salt , ( and: 
Fiſh ) ſet.out in the Book called the Royal Herring Buſs Trade. 
( aforcſaid-) ſhould be printed, and the Fiſhermen to oblerve 
the ſame( till better-could be agreed on, ) The which having. 


not been yet done,. 1- humbly digeſt and tender as. fol- 
loweth. 


— 


The 28th. Article whereof #5; 


TR no body from henceforward , ball dare to ſalt the 
Herrings with any French Salt, either Seutters, Olader- 
doms, Buocne, Saint Martin, Bronage, Sircaght, Weſt- India, 
and the Iſle of May Salt , upon forfeiture of the Herrings. 
that ſhall be pickled or ſalted therewith. 


- The 25th. Article. 


That-no Steerſman or others, from henceforwards may car- 
any <alt to-the Sea in their Ships, for to falt Herrings- 
therewith, but Spaniſhor Portugal: 


Article 24th; 


That no body fhalf put any Sp47iſb Salt., or- Portugal Salt in 
Cheſts, Cellers, or Barrels, before the ſame ſhall be Viſited 
and Appraifed by the Rate-Maſters thereto appointed, on a- 
penalty of 25 per Cent. 


Article- 25th. 


— 


The” Sp#n:fh and Portugal Salt to be viewed by the Rate- 
Maſters, before the fame may be taken on Board. 


Ajticle 


Dutch Lev! probubiting the u/+of Erench Salr,&e, '59 
Article 26th, 


The Steerſman ſhall be bound upon the Command of the 
Ratre-Maſters, to beat open by .bis Mariners), and. to ſhuc as 
Bain the Barrels of Salt : The Ratemaſters each time to haye 
for their Appraiſemcnt and Vilifting each-barrel] of Salt a Doyte, 
to be paid the fr time by the Seller, and the fecond by the 
Buyer. , 

| And by the 25th. Article, * 

If a Steerſman ſhall have ſalted Herrings. with Salt, not 


having been the ſecond time Viewed @s before, he ſhall for- 
feit 36 Gilders. 


And by the 6th. Article. g 


"The Steerſman is to make Certificate of the Quantities of 
Herrings by him Caught garbiſhed Salted and Packed on 
board, in due time, and delivered in the Place Appointed: 
To which, by Article 25th. he muſt alfo-Certify that the fame 
are Salted with good Appraiſed Spaniſh or Portugal Salt. 


Article 27th, 


And in caſe of the Rating of the ſaid Salt, any Deceit were 
found to be done, in the Cask or Cellars, the Vender thereof 
ſhall forfeit 200 Carolu Gilders. 


Article z0th. 


| The Stcerſman going for Herrings, ſhall be' bound to falt 
the pure Herrings. caught after St, Jame's tide, Bartholowew- 
tide, or Crux-tide, whereof Men delire to pack Circle or 
| Burnt, with ſmall Salt Boyled of Salt, according to a Contract 
made with thoſe of Collen. 


G 2 Article 


a OT*T*—  — — 


60 Dutch Laws prohibiting.the uſe of. French Salt >, 


Article 2 1th. 


No body ſhall receive any ſuch white or ſinall Salt, þut 
by a due Certificate from-the place where , the ſame Salt is 
made,. upon: forfeiture of the $S:It. - The Ship Maſter wha 
brings the ſame Salc from the pl:ce where it is made, togers 
tify .the ſame Salt is not-altered, nor to their knowledg  di- 
mitniſhed; ſince the-itime they took or received” it into their 
Ship3z, and that the ſame is left in being according to - the 
Contents of the Certificate, upon, fo: feirure of the Salt, in 
caſe the Ship-Maſter is” \dwner. theredf;” and in cale not, upon 
forfeiture of the value thereof, to be Recovered of his Fer- 
fory, Shzp, and: Goods, 'And- that he moreover ſhall ' be pu-: 
nuhed for Perjuryy according to the'former Contract wirh the 
Deputies of Colley, »:x ds 

Tie Dutch go as far as Slereland, a, Fihing towards the 
North of Scotland, and fo- following the Heriings to the Dog- 
ger Bank draw nea er home, where the ith they Catch. is 
to be Repacked, Viewed and Rated, before it be ,Sold and, 
Exported, only ſome few Chafers' or Drivers, not belonging, 
to..thoſe Herring Fiſhers of ' land and Weſt Frigelands AIG 
allowed ta: g0 to; Market | with- Fiſh< between the 25th. of 
Tune, anJithe 154h, .of-Fuly, and aretalled' Simmer: Herrin 8 
which re to be ſpent preſently, in regaid they are eng 2h 
and will rot endure Repack'ngz | here we may ſay that fat 
Herrings are kept better with refined Salt, Pe: 

By the-former. Artithes//may be.'bbſerved, how 16H "#þ 


ey. 
were-eacityeat permitted- tooufes Spill and” Pritugal Me 
unrefined, and when to uſe refined-haſt® "And Hy rhe follow- 
ing Articles may be obſerycd how careful they are to ſend 
the belt Herrings abroag', and:*ſpend the worſt at home, 
to wit, W520 : - 
By; Article! 34: Brelh Hevringd brbipHt bn ore %arc nor 
to- be futed \forv\Exortationy BY !AHRRIE? 393 HI YAer Pick” 
ted Horyings thgllobe-corgied! int of Frente, "£/augers, or fur- 
ther Weſtward, but the Great » Faky Brandy''f btrinzs czvyht: 
and packt after Crux-tide, ( with refſnet SIP'861 in Articit 
30.) Nor ſhall Herrings be carri-d ty) Bremen, Hambrough, 
Collen, and other Places, ſalted with courſe ( unrefined ) Salt 


from 


Re4ſorls : for 41 Af[ap.ubon dinghiſheSalr;).  6r' 
from .bgizom-1t0.bgrrom{theſe; beingdas wellifyulh as Thotren, 
to be,bold for ng. other; but ſowreand refule...;,} | 

And by Article 33. Packers, Coopes $;: .Wharfmen'. are 
p. ohi»iced-;to--paiFtany; contſe ſalted: __ Ve, __ full or 
(hatren from botromo/battame, , 1-40 07 e710 19) 

{Frem: he premiſes ifowsy be: well;;nferned; T hat- an ally: 
of, Salz,$0; be ,ft _ 'by LAs rh ared m_—_— mo'E: 
nced.ul_in Englango 1 2 391062 

1, Becauſe it is "tO: TBA: me great A hn .of MenzJLives: 
or, vAlGrey te ft theoProvilionz: of ,g:9hif; g5.. G5arrifpn 
either with, þ bad Salt,>91 ignprantly- And. che. like gufy be 
ſaid ofyja Filhery Entorprige,, \hereefimal bithertorunden 
taken have miſcarried through! the badneſs 0: the Salt uſed; 
012+, Becauſe there. arc more; ſorrs-cffForreign $als., hmpor- 
ted. into. England than, into. Hellaud., ; And,awhy : 'thould 9b 
the likezare be uſe } here as thexe, on? $% birgor nt 220397 

-.3 -Becauſe there-are)ſome., forts: of, weak, watcriſh So{ta 
mage bad in Englayud,: $0; ſave. Chargess when-they,mghirbe 
made dry 3nd 200d. 

+4 B-cauſe ghe.,Virtzes '8nd- uſe. of therbeſk forts of. Sltgre 
known but, to; few,, conſequently, little ar 1 fnd- untill 

ares, the. people are liable to abyſe.. Ard :ſuch-an;Aday 

Fr . mgaps-.494 makg.jthem, MOLE. Kale ; 2 :$t1: HONG 
roa ito boo7 £767 

. Becauſc- for.not knowing 2 whe ofa good, Salt'to 

Herrings .on..-board at Sca, the Fiſhe; men have -betn 

to. ſcll. them to'theip Hoſts on ſhore. by . Cantractato 

B at) Belo AN 1that 7 ;. rould nariiur of: it;,- Hence 

,Toyns, became. aiveh ; depopulated and; ympoNe= 

he -. hence, much, weak or ill. ſalted; Cod hath, ,þeen diied 

and, Taped. into Haberdine, that yielded but avery ſs ry Rate, 

in compari on of wh. t it might hgvedone.,, 

The aſſertion as to Herrings 1s av ouched out of a Printed 
Paper preſented to Parliament called the Caſe of Sonth-Town, 
aliis little Y:rmouth in the County of Suffolk, one Artic'e 
therein runs thus. 

The Fiſher cannot ſell his Herring to any Man but his 
HoſDin grealt Tarmouth, (which might not be uſed but only 
in the caſe of Merchant Strangers, ) nor can he capitulate 


with. the Hoſt for price, b.t muſt take what the Hoſl pleaſes 
Q, 
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62 Reaſons for \an'Aſſay. upon Engliſh Salr, 
ta. give for: them, by which mcahs'the' Fiſher oftentimes fees 
his Herrings {old 'beforc his Face eo Forreign Buyets,' for al- 
mot double the/rate he-receives. - * ' 

And in caſe of a-plektiful Fiſhing; the-Fiſhers arc [orc:d to 
carry their Herrings to London, of ortier Forts -atgrear diſtance, 
and thereby [loſe :thie' reſt of? che Sedloii of'Fifhrng, 6r-chr6w 
what chey have rkn'"overbard, HE hep may® return to 
.catch freſh for other Ports, becauſe the Freemen of Tarmorrh 
will not Buy them, and no becly dfe may.” * | 

6.' Becauſe by corrupting<an "Officer, Saft miay®be Tmpor- 
ced (from Scotland, &c.- yrider prevente: of baing tnade” of re- 


, fined in fome place of 'ZF#gt4#d , "Ard fo” the” King Iofe his 
({ Caltoms, $44 He ea 


' 57, Becauſe Ship-Maſters"lie ufider a great Tem-tation-to 
embaſe,- and conſequenily-embezil and get co-rvpt Gain, the 
rather in regard the Laws that-enioyn the 1egulating of NMea- 
fures, are not” obſerved” in feveral Corpor-tions and Mari- 
time Towns, biit illegal Mefures maintumed, and irregutar 
"_ of meaſuring practiſed, | 
: Though its believed” we need not have mnch bad Salt 
in Ergland, yet without ſuch courſe it will always abound: 
Moreover the keeping of £alt in Stoves or Hot-Houſes, isto 
prevent its lofing weight and bulk, whereas by the weight 
of Salt a good eſtimate may be made of its worth. | 
Upon experience, 2 W:ncheFter Buſhel of Portſea Salt weigh- 
ed 67 t. of Worce#ter ſhire Salt, as in: page 7. isalleadged 560. 
And of Newcaſtle Salt, by the Lord Breretons expericace 
431. and' iti Cheſhire there are ſeveral kinds doubtleſs mudr 
differing in weight, ( the bulk being the ſame \ of which I 
have no account, and if the weakeſt Brine there be throughly 
Boyled, it will (as ſome moſt $kilfal Saltworkers affirm ) 
render a molt pure excellent alt. 


_- 
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Other Arguments for Diſco ur aging the Expence 
of Bay and Foreign Salts, by impoſing a 
high Duty thereon. 7 


1 C Uch Sa'ts being granulated only by the Sun, abound 
with three ill Qualiries, Dirt, >and, -Bittern, of which 
ſce page F5. | 4 

2. Bay Salt was formerly Imported in French Bottoms, 
in regard the French King laid an/ Impoſt upon all Salt made 
in Brittany, and Farmed it out to fuch as were reſtrained to 
Import it in their own Veſſels, who paid but 34. a Wey 
advance here, whereas Engl:/þ Veſfeis paid 5o ſou'x a Ton 
there, by which means the Employment of our Shipping wag 
prevented, and much Bay Salt ( albeit prohibited ) is frequent- 
ly Imported under the Notion of Gucynfey Salr, where there 
is but little made; under Colour whereof much rich Goods 
and Liquors are ſmugled'in, :nd Wool, Fu'ters-Ea:th, and 
Tobacco pipe Clay Exported, contrary to Law, | 

3. It is a great Impoveriihment to the Nation to ſpend as 
we do, by a rational- Computation te the value of 60 thou- 
ſand pounds per anyaw in Fereign Salt, which is either paid 
for in Money, or Returns to that value preyented ; whereas 
we can be furniſhed with twice as much of our own as we 
can ſpend, in regard ſome of oor Brine-ſprings are inexhau- 
ſible, and run to waſt, and Salt making in many places is given 
over for 4 or 5 Months time each year, where it comes topaſs 
that multitudes of poor want Employment. become a Furthen 
to the Pariſhes, or inſtead of being Conſumptioners at home, 
are driven to Foreign Plantations to ſearch for a Lively- 
hood abroad. 

4. Bay-Sa't is improper to cure either Herrings or Cod, 
in heap or in pile on Board, becauſe much ecſpec:ally of the 
largeſt of it, though mingled with other ſmall Sales, doth not 
diſfolve ſoon enough to- pinch and ſave within time; Hence 
the Dutch prohibited the uſe of it about Herrings, And we 
have reaſon to do the like. ; 

1. Be- 
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64 Arguments for, Diſcouraging French: Salt, &<. 
7. Becauſe it will be a means to increaſe" Fiſhermen, Sea- 
men, and Pilots : For if by-reaſfen—-of a good -Salt,, -which 
pincheth, peirceth, and ſayes_quick, Fiſh be well cyred on 
Board; * the indtuſtrious-Labourers\ will reap near double the 

rofit, and need not be compelled to ſell their Fiſh to be 

red, to-them* that have afſumed a power to ſet a price, 
which hath been ſo general a Diſcouragement that not one 
third of the Number go now trom Tarmourth, the Cingque- 
Ports, and Mewihers,' as wete wont to -d0,-! Hence! 6ur \Ma- 
ritinme Towns are .much depopulated; and both: them afd the 
neighbouring Countries impoveriſhed for want of the Gonfurp- 
tion, Trade, and Returns by them cccafioned, -;- + 2 

-2, Becauſe; Fiſh cured with & goodrefined Salt; isnot:only 
,more- acceptable-to,the:Marketat Home, | but to all Mar- 
kets abroad, and is ſold at near double the-price our Fiſh 
cured with French Salt is ſold at. pen34: | 
. 3. Divers of the Fiſhmongeis -Company, met together a- 
bout Cbri/ima; 1678, t0-draw yp and Repreſent to the Parlia- 
-ment-the vicious Effects thereof, on' our own, and. on Jze- 
land or Northſea Cod ( and Herrings, ) to theen 1, the Royal 
Fiſhery Company then about to diflolve by. reaſon of I ofles 
by the French, &c. —_ be encouraged, and & diſpenſation 
for Importing, Stock-Fith might be obtained, The which be- 
ing prohibited by the: Iriſb Aft &r.iJe came. to paſs that 
bis Majeſties Fleet and other; Shipping..could. nat..at all be 


: Victualled with Fiſh, or at leaſt not till the Royal Fiſhery 


of the Nation was ſo Encouraged as to proceed: and catch 
plenty of good Fiſh in the North. and 1r:ſh Seas. | The Ar- 


gument or Plea then inſtſted on was, +; | 


That 4he Fiſhery' Adyencurers of ar mouth, obtainediby an 


AQ of Parliament, 14 Regis; Intituled An. AF. far.the Encourage- 


mint of Trade , high duties to :be:impoſcd on Flih falted or 
dricd, caught or Imported in Foreign built Ships or Veſſels, 
with promiſe they would ſupply the City of Lendon an! 
other -places w:th good F:h,, of theſpme kind, to wit, Cod, 
Colefiſh, Ling, Haddock, ..at moder:ite Rates, but. have: not 
done it ; whence-the1e was: & want of thoſe Commadities-till 
ſuch time as the Royal Fiſhery Company unJertoo\, the ſup- 
ply of the Markets in Winter time, at moderate Rates, when 
the Twrmonth Fiſhery ceaſeth. 

Hence 


RI 


Arguments for Diſceuraging French Salt, &c. 6 s 

Hence the Fiſhmongers for home, Vent, craved the Encou- 
ragement of chat Company,, or the taking. off the ſaid Clauſe. 
in that AQ, and: another to the ſame: purpoſe inthe late rſs 
AR, otherwiſe the Markets in Winter-tume;' ( the moſt ſeaſo- 
nable for catching and ſpending Channel-Cad, ) will be left 
without ſupply, ard themlelyes Ruined, or excecdingly dam- 
n:;fied in their Trades. 

Alleadging withall, that fuch Clauſe as aforeſaid cauſed the 
Fiſh'of Yarmouth to grow exceed:ng dear, albeit old and fl 
cured, Of which they gave this Account; to wit, that at the 
end of April each year they ſet out their North-ſca Veſſels 
to Iceland to catch Cod , which they Salt with French 
and other ill Salts, whence .it proves Dirty and many 
times b.d , doth not fell in any Forreign Market ex- 
cept in France, or if it doth, with an ill Repute, as if Eng- 
land could furniſh no better, and at a price cheaper by 20 
per Centum than Fiſh cured with a proper Salt, and barrell'd 
up as the Dutch do : Hence it becomes over plentiful at home, 
and being miſtaken for that which is well cured by the Roy- 
al Fiſhery Company, begetsanill Eſteem here alſo, on a Com- 
modity that deſerves high Applauſe. Whereas if good Salt 
were uſed whether in Pile or Baxrelling , they conceived 
the Fiſhery Trade of Tarwoxuth would quickly be much En- 
larged, not only for Expence on ſhore, but for Vicualling of 
Ships, for which [cel/and Cod well cured is very cheap and 
proper. 

To which Diſcourſe we Annex, 


4 Narrative of the ill manner of making Red- Her- 
rings at Yarmouth, imparted by Mr. Richard 
Alcorne, &c. 


I. "79 undertase not their great Fiſhing for Herrings till 
two Months after the oy'ie <ummer Herrings arrive 

in the North, which have a rowle of Fat, and no Rows in 
them, which he beleives may be cured ſo as to diſſolve for 
Sawce, in imitation of Anchovies ; yea the very Pickle ofthem 
H Boyled 
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Boyled op with fawce-hath om a good guſt both to Fiſh 
and Fleſh, reſembling the taſt of Anchovies. 

2. The Herrings as: ſoon as caught are thrown into the 
Holds of their Boats, and it not carried forthwith on ſhore 
freſh, are ſalted with Bay or French Salt. One ſcatters Salt 
with a ſhovel on the- thick Heap, another turns them with 
another ſhovel, and ſo continue till ſalted enough for preſent 
Preſervation. 

3. When the.-Boat- hath a-ſufficient quantity, the Maſter 
carries them on ſhore to his Hoſt, and there delivers them to 
him, according to a price the Town ſets. 

4 Many of theſe Fiſh are bad,. becauſe the Salt is of ſuch 
an-irregular ſize, that the third part of it doth not- diflolve in 
proper time. 

The beſt of them are barrelld up with Salt and Pickle for 
Exportation , and yet theſe as being ſalted with improper 
Salt, can neither keep long for hot Seaſons or Climates, nor 
for very long Voyages, for the Bittern peirceth the skin, 
draws- forth the Oyle and Moiſture, and in length of time 
brings the Subſtance to a Mortification-or kind of Rottenneſs, 
yea in a ſhort time renders it dry and hard, 

The worſfer ſort -or bad ones, (to prevent theloſs of them, ) 
are deeſed over a> Wood-fire, and are thereby dried and ren- 

dred Red, or Red-Herrings. 

| Some of thefe happening amongſt: Salt of too large a ſize 
prove ſlinking, and when they come to the deeze, drop from 
their Heads, and are afterwards tied taile to-taile, till very 
home -dryed, and then .are barrell'd up with the reſt and ſent 
to Market, which irregular covetous practiſe deſerves an 
Aﬀay, having b:en a-great diſparagement to the Trade, and 
moſt of them when they come to be Broyled and eaten, prove 
dirty coloured, dry, and by reaſon of the ill qualities of the 
Salt. | 

Thoſe that are overdry. and overſalted, will upon tryal of 
bending, cither-prove very ſtiffor crack, 

Whereas 'tis conceived it good or well cured, vaſt quan- 
tities might be ſold at home and abroad , more than now 
are , and become. a ſtaple. Commodity of great uſe and 
repute. 

* The. 
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The Reader 'may \ealily-believe theſe! Aſſcttions, in regard 

8 barrel of Red-Herrings coſts more, - 2nd yiclds'lefs , by fix 
or ſeyen ſhillings than a barrel of white pickled Herrings. - 


To Ren edie which Tuconveniencts, "it is afſer- 
ted. and propoſed... A | 

# | 3194 . 
1. Hat the 'Herrings that Arrive in 'Auguf?, | being more 
| fat and oily than thoſe that come later, are moſt 
proper to make Red-Herrings. 2 © 7 27 

2. /Fhat, theſe -being caught: at 'Sea, 'be' immedlately'ſalted 

with the beſt ſort of Engl:b refined Salt, and if iccaught far 
off batrell'd up, ſo as to keep for -two or three werks time 
or {eſs, till the Veflel can Arzive on the Coafts, or in the 
Thames. | 10998 1 ; 
; But ificaught near; ſo as to be carried on Shore within 
fix or ſeven. days more or leſs , then they need not be bar- 
rell'd, but being firlt fifred in Salt to be laid in a lay, 'and 
Salt ſifted thereon, and ſo for more tays one. upon another , 
till they become a Heap or Pile according to cuſtom. 

3. That they be ſuddenly put into the Deeſe, and well 
or {ufſiciently Deeſed , and they will be effeQtually rcadred 
Red Herrin gs, with all the properties of good ones. To 
wit, they will be well ſeaſoned, comparatively freſh, red, fat, 
oyliſh, ſoft and plyable, ſo as to: bend about the Fingers, 
without cracking or breaking. 

\ 4. Our Tarmouth Men may 'rather thank than reprove 
Mr:  Alcorne+for this Digreſhon, he did it to prevent theloſs 
of their Fiſhery, which may be ſupplanted by one in Ireland, 
where the Scorch Boats'every year . carry away from Dub- 
liz about ſixty thouſand pounds ſterling for Salt and 
Herrings, as hath been made appear, long ſince to the Lord 
Deputy and Council, on which an Act was prepared, for the 
Eſtabliſhing a:Corporation for' the Herring-filhing at Dublin, 
« where and generally on:the Coaſt the Fiſh being much lar- 
per, fatter, and arriving ſooner than ours, are more proper 
fo! Herrings Red or:Pickled; and by reafon of their cheap- 
neſs; may in/time certainly ſubvert the Herring Fiſhery of 
Ergland: We now proceed to argue againſt French Salt. 

H 2 5. Bay 
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+ 5. Bay Salt is improper "to cure” Fleſh'withall,” becauſe in 
time. it renders'the'Meat dry,” hard,” dirty, rotten, and by 
realon of the Bittern-in it, conſumes-/the goodneſs or nutri- 
mental part ofthe Meat, as moiſture, gravy, &c. 

And this, .comes- to paſs. not only. from thie ill quality, but 
alſo-from the overlarge ſize of this Salt, ſo . that about one 
third of it diffolves not in proper time, by continues ſo long 
a diſſolving, until all with it, is almoſt as Salt as Salt it ſelt; 
Hence <xceſſive quantities: of it muſt be uſed ,'i whence grear 
remains of it are waſted and found: at the bottom of the Cask, 
which is not fit to be uſed again; yet!in the Yilchard Fiſhery 
is thrown by for ſecond and third uſes, but being once wet 
with the blood of the Fiſh is continually waiting) _near as 
much as if in uſe, Whence: one Buſhel of: good Salt of 
a regular ſize, though ene half dearer. than Frezch , will 
turn to 4 cheaper account. 

6. The-Dutch Mariners returning from-long Voyages, look 
fat,' health/vl, and freſh Coloured, becauſe their Fleſh ard Fiſh 
is faved with refined-Salk; 'Whereas on the contrary our. Ma- 
riners fecding on Previlion cured with: Bay Salt, are ſcorby- 
tick and incombred with acrimonigus Diſeaſes. 


ObjeFion. 


+ The Mafters or Refiners may Alledge, that Foreign Salts 
may be cleanſed of three ill Qualities, Dirt, Sand, Bittern, 
that is, by making Salt upon Salt out of them, after the Dutch 
manner;and that for want of ſuch Salts to Refine,they arid many 
Labouring poor People under them ſhall be undone, and that 
ſome parts of the Nation are too remote from Saltworks of 
Qur own, which cauſed their undertaking. 


Anſwer. 


1. Tongs Salt may be ha1 from our own. Plantations of 
Antego and Famaico, as alſo at the lileof May, Tortudos,Cc. 
for fetching, or very little charge. 

3. The Diſcouragement only, but not the Excl..fion of Fo- 
reign is intended. . To which it may be objeted , To what 
cad ſhould we Trade in it then ? 

Anſwer, 
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Anſwer, The Darch Traded for, many Ships Ladings of it 
yearly, not to ſpcnd for their own uſe, but to ſurn.ſh Nor- 
thern .Countries therewith, eſpecially Swede, where it ſcems 
by a late Gazette they had ne Native \alt, but now of late 
have Diſcovered Brine-Springs. To promote the Exportation 
of it when here, all Duties levied pn it ought to be Repaid. 

3. Spaniſh and. Portugal: Salt beat to Powder, do not fo 
much either diſcolour Butter and Cheeſe, nor conſume the 
Gravy, Moiſture, and goodnels of Fleſh and Fiſh as Frerch 
Salt doth. Wherefore theſe Salts being better to Refine, and 
alſo procured in Barter, ought to havea leſs Duty impofed 
on them than French Salt, whereas on the @ontrary that pays 
but 15..a Wey Duty, and Spaniſhand Portugal, I 5. 4d. 


——_——___—_ 


The goodneſs of Salt made from Brine, raiſed 
by the Sun from Sea-Liquor, purged and 
embody:d by Fire, aſſerted: 


uch Salts as are made at Lemmizgton at divers Works, 
and in Porrſea. Iſland, on the Works of Mr. Richard Al- 
corne, and Mr. Pits, 

Portſmouth it ſelf ſtands on a peice of Land that probably 
was formerly an Iſthmus, now an Iſland, of about ſeven Miles 
Compaſs, being Banked on ſhallow Flaces on. the Noxth fide, 
and is called Por:ſea Iſland, which is entred by Land on that 
ſide over a Bridge called Poſtbridge. 

On the Eaſtward part of this Iſland there is Land re- 
covered from the Sca by aid'of a Bank, about 3 Miles 
from Portſmouth. 

Mr. Pits hath a ſinaller, but the more Ancient Work there- 
on, Mr. Alcorns, is a Work on 80 Acres, part of 300, Reca- 
vered from the Sea about the year 1666 - And though all 
theſe Salts ( if there be good care and skill uſcd in Boyling ) 
may be alike or near al.ke in goodneſs, yet having had moſt 
Experience of Mr. Alcorzs Salt, we ſhall give it no more:than 
its due praiſe, and he deſerves no leſs, | imparting-'the 
former Diſcourſe about Banking the Ground and making 
Salx 
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Salt thereon, fit for all Interts and Purpoſes, which is proved 
from the Qualities and Effects thereof. « 


Firſt from the Qualities thereof. 


1. FT granulates or kernes to any fitting delirable ſize , 
I ſmall or great, and of it are made Clods or Sugar-Loaves, 
Ard on one part of the Ground, is made a reddiſh Salt 
that ferves to ſalt gammons of Bacen and Neats- Tongs, and 
renders them Red. | | 
2. It hath alſs the properties of good, Namely it is 


white, -hard-Kkerned, weighty, a(Weincheſter Buſhel ofit weighed 


G7 |. and an half, Averdupoiſe,) dry, and ſo keeps in moiſt 
weather, and grows Rocky, of which there is an inftancein 
the Warehouſe of the Royal Fiſhery Company at the Red- 
Houſe at Deprford,where for two years together hath been Lodg.- 
ed about 26 Wey of it; which, when occaſion came to ule, 
was found a hard Rock; and picked up with Pickaxes. 

3. It is free from Dirt and Sand, and that drying, burning, 
corroding, mortifying quality, called Bittern 


Secondly, from the Effe&s. 


S to Fleſh, the ordinary method of falting Meat for 

long Voyages is hereby altered, rendered more ſpeedy, 
and leſs chargeable, and the Meat much better and longer 
preſerved. Of which methods hereafter, in Directions for 
uſing this Salt. 

This Aſertion is confirmed by manifold Experience. 

1. Mr. Pits Aﬀerts, he furniſhei Sir Dennis Ganden late 
ViQualler of his Majeſties Navy, divers years with this kind 
of Salt, which cured the Proviſions without any blemiſh'or 
*Complaint. | 29" 

2. Mr. Alcorne Aﬀerts, he will prove before a Committee 
of Parliament when needful, that the Proviſions for the Navy 
7 Portſmouth, have been excellently well cured with this 

It, | 


3. He 


WW 
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3. He aſſerts that rſh Bcef and Neats Tongues have been 


falred two years therewith, and then Eat better than they 


could have cone, if they had been ſalted but two Months 
with any corroding or watcriſh Salt. Alſo that it hath cu- 
red Salmon for long keeping. 

4. About three years ſince, two Hogsheads of Beef, and 
two of Pork, were ſalted at the Victuallers Office on Tower- 
Hill with this Salt, according to the new Method. And 
that the Brine in the Cask being often proved , was from 
time to time found very good, and conſequently the Meat 
the like, but of this I expect a better account hereafter, 

5. How well it hath cured Bacon and Pork that was ſent 
ep to Mr. Binglos, Merchant in Abchurch-Lane, hath been 
before mentioned in page 1 1. 

Divers Bacon-Men of K:ng/ton and Hants, that uſed to ſalt 
Beef, Pork, and Baccn, with 'this Salt ; about three years 
ſince atteſted the goodneſs. of it, before a Committee of Par- 
liament for the Fiſhery, whereof Sir Henry Ford was Chair- 
man, and if it were needful its goodneſs might be atteſted 
by ſome Cook, and by divers Butter-women, Bakers, and 
a Dcluge of others. | 

6. Beef hath been ſalted with it for an Eaſt-India Voyage, 
carried thither, and at 20 Months end brought very good back, 
whereof four Hogsheads was Sold to one Mr. Robert Forth , 
for a Barbados Voyage. Of this one Mr. Parke is ready to 
give Teſtimony when needful. 


To Experience, Reaſons may be added , why Fleſh 
Salted with this Refined Salt, is cured with leſs 
Caſualty, will keep longer , and be more valuable 
and acceptable, in hot as well as in cold Climates, 
than that Curcd with French Salt or axy other 


not Refined, 


Ii T is cured with leſs Caſualty, b. cauſe in the new method: 


of Salting and Packing, hereafter deſcribed, the Brine 


makes the Salt packed with the Meat, ſearch all places neg- 
leted on haſty dry Salting. Whereas in the ordinary or old 


method, the. moiſture of the Meat and Brine running away, 


there. 
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there may happen the loſs of Salt from many Concavities, 
beforc it hath had its dcfired Effect, although it lies till ſome 
parts of it be overſalted. And if one pound of tainted Meat 
happen in a Caskful , it will by the Brine be communicatcd 
to every part, and ſo the whole quantity to the ſenſe of twel. 
ling be rendred corrupt. 

2. It will keep longer, becauſe this Refined Salt is Balſa- 
mick, and free from the Drying, Burning, Corroding, Mor- 
tifying quality, ſo often formerly mentioned and called B.ttern, 
the : pirit whereof will difſolve the Bodies of \nimals, Vege- 
tables, Mettals, and therefore unſeparated ( as it is in all Salts 
embodyed by the Sun )) cauſeth Meat long ſafted therewith 
to ſeem rotten, and will ſo far embaſe the beſt +tall fed-Beef, 
that Grout or courſe Bread will be more healthful and ſtrength- 
ening Food than it. 

3. That Burning Corroding Quality conſumes the moſt nu. 
tritive part of the Meat, namely the Juice and Gravy, and 
ſucceeding in the room thereof, enftames and corruprs the 
Blood, whence enſue acrimonious humours, and Diſeaſes in 
the Body. 

4+ Meat ſalted with this Refined Salt is more acceptable, 
becauſe it hath its natural moiſture, its priſtine lize, propec 
Taſt, an4 genuine operation, and is not dammaged by much 
more Ape than the longeſt of Voyages can require, if kept 
eonſtantly in good Pickle,or dry Salt ; Neither doth Meat well ſa- 
ved with this 2alt; grow very much the falter for long keeping. 


As to Fiſh. Firſt Herrings. 


i. } Royal Fiſhery Company have caught ſome thou- 
ſands of Barrels, and ſalted them at Sea with this 
Salt, the greateſt part of which were ſold in Holland, by 
Mr. Panſer of Rotterdam, and the reſt at home, and never any 
of them were yet complained of, as ill ſalted or cured : Yca 
being ſalted at Sea as ſoon as caught with that little Blood 
they have, - do-not Eat near ſo faltas thoſe ſalted, and repackt 
with French Sa't. 
2. Mr. Bing/os a Meichant in Abchurch-Lane, put ſome 
Heriings that were- caught at 1ichaelmas , on Board a Ship 
in 
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im May following, which carried the Right Honou:able the 
Earl of Carliſle tirft to. Barbados, and afterwards to his Go- 
\ vernment of Zamaica, His Lordſhip tafted the Herrings near 
the Barbadoes and liked them, ſo well, that he was pleaſed 
to give an account how well they proved, and to direct his 
Secretary to put him in mind to write to his Majeſty to give 
encouragement to ti1is kind of Salt ; part of the Herrings were 
carried to Famaica, where after 6 orſeven Months they were 
ſpent by his Lordſhips Servants, and were «s good as any what- 
ſoever, andeſteemed a Rarity, | 

An Objection was made at a Committee of Parliament , 
that no Salt whatſoever would preſerve Herrings and Cod for 
above ſix Wecks time in a hot Climate ; But this inſtance, 
ard confiderable quantities that the Dateh formerly Shipt off 
to Brazile, and thouſands cf Barrels of ſplit-Herrings and 
Mackarel yearly *hipt from New-England to the Barbadoes , 
and there ſometimes kept two or three Months before ſpend- 
ing, and Berwick Salmon that kept good to the Eaſt-Indies , 
are a ſufficient Anſwer to the ObjeCtion as to bcth ſorts, in 
regard Herrings requirea better Salt than Cod. 

3.” The ſaid Mr. Binglos kept Herrings two years, ending 
at Michelmas 1680, .that were caught by the Royal Fiſhery 
Company, which ſo long after proved moſt excellent good, 
tender, and not over Salt. At length his Maid thinking that 
her Maſter did not regard them, gave them away to poor 
People, having no precept to the contrary. - 


As to Barreld Cod. 


Hat which the Royal Fiſhery Company caught at Sea, 

they ſalted with this Porrſea Salt, and ſold moſt of it 
to the Fiſhmongers Company, who will atteſt when it is need- 
ful, that it was as well falred, white and good, as could be 
expected, and deſired the Fiſhery Company to uſe no other 
kind of Salt , which they would not be dtawn to. albeit 
they might have it much cheaper. | 


| Arguments for the Encouragement of Engliſh 
Salt, and hindring the Expence of Foreign. 


I, T7. will Employ multitudes of poor Labouring People, 
in Recovering waſt Lands from the Sea, in Banking 
I or 
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or Encloling the ſame, in making and boyling of Brine, where- 
by they become Conſumptioners of our Native Commodities, 


and be enabled to pay Taxes towards a neceſſary War if ſuch 


ſhould happen. | 

Whereas, as the Caſe ſtands, thouſands have quite given 
over, or Work but half the year, for want of Vend, and by 
ſuch means are forced away to the Plantations, live on the 
Alms of the Pariſh, or are compelled to Beggary or worſe. 

2. It will Employ many Smiths, and conſume much Iron 
for Pans and Grates. 

3- It will Employ many Carpenters, Smiths, Brick-makers, 
Brick-layers, to Build and repair Houſes and Furnaces, and 
| to make Carts, Barrows, ani Cribs to remove away and 
ſtore up Salt in. 

4- It will Employ much Shipping and Mariners to fetch 
Coals, and to tranſport Salt, and conſequently increaſe our 
 Arength in Mariners and Shipping. | 

5- It will Enrich the Nation, by preventing the needleſs 
carrying out of Money, to pay for Frexch Bay Salt, and 
other Salts, which formerly in time of War in the. years 
from 1627, to 1630; was ſold here from Eight to Ten ſhil- 
lings a Buſhel, whereas our own being a Native Commo- 
Gity will be always at a moderate price. And albeit it ſhould 
be dearer than Foreign, yet as aforcſaid a much leſs quanti- 
ty will ſerve to better purpoſe. 

And both then and lince many Ships went yearly in their 
Ballaſt to fetch Bay Salt, but of late fince we obtained a good 
and cheap ManufaQure of our own, it is faln-to a very low 
Price, to wit, 104. or 12 4 a Buſhe, on purpoſe to un- 
dermine us ; whereas not many years ſince in.times of Peace, 
it was uſually ſo'd at 4 5. 3 Buſhel. 

6. . Ergliſh refined Salts better and mweh cheaper than/any 
the Dutch can furniſh-theraſchves withall. - And when its worth 
ts known, . its, poſſible it may become a. Staple. Commodity, 
"— not only the Northern parts withall,” but alſo 7re- 

&c. | 
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Treatiſe being cheifly intended for the promotion 
L of the ManufaQture of. Salt, (and Fiſhery, ) I-am next 
to diſcourſe of the uſes thereof, in curing and ſaving both 
Fiſh and Fleſh z The year in the Law account, begins at Lady- 
Day, and about that time our Tarwouth and North-Sea Fiſher- 
Boats ſet out to the North of Scorland , and to Iceland for 
Cod, of which 1ſland mecting with no ſatisfactory Account 
in Print, and having made many Inquiries, and held long Diſ- 
courſes with divers Maſters of the Doggers of the Royal 
Fiſhery Company, to wit, ' Captain Arnoid Padger, Mr. Clou- 
defly Cooke,. Mr. Foſeph Bond, Mr. Robert Payne, Mr. Foſeph 
RA ſher, Mr. Timothy Fowler, who have Fiſhed many years 
there and Sailed round it:: They give the- following account 
of the Commodities of the 1land, and of the manner ofthe 
Inhabitants living there. | 

The Place «is 8 Rape Hilly and Snowy Land or 1/e, called 
Iceland, either frofFthe great quantities or Mountains of Ice 
that in thoſe Seas are floating Southwards, till they prove 
hollow or ſpungy underneath, and by their Colliſions break 
aſunder, and become ſmaller and at laſt ovyerict and diflolve, 
or from the perpetual Ice and coldneſs of the. Air, which is 
there ſharp for eight Months together. 

One Robert Payne, Maſter of a Barke called the Fewel of 
Yarmouth, was in 1658 about nine das encloſed amongſt the 
floating 1/lands of Ice, and eſcaped with great hazard. 

The 1/lard it ſelf is large, to wit, about the bigneſs of 
Ireland Mountainous, having a Ridge running through it, Four- 
er faith it reacheth in Latitude from 64* to 68?, but the 
' Maſters abovementioned ſay this is a groſs miſtake, that the 
moſt Southwardly part of it is Ingwlf-foor in 64* 25' of 
North-Latitude, and the moſt, Northwardly {part is. Rag- Point 
in Latitude 66* g', Whereas the Atlas alſo makes part of the 

I 2 Iſland 
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« land above a Cegree to the Norrhward ofthe Artick Circle, 
which is a groſs miſtake, refuted not only by Obſervation, 


but alſo by the Suns continuance two Monhts above the Horizon - 


in the middle of December, in the Northward-moſt part of 
the Iſland. | | 

This 1/lang lies Northweſtwardly from the - North of Scot- 
land, to wit, from the Start -or head Land of Orkny, to 
S. W. head of Fero is 55 Leagues diſtance, and from thence 
to Ingulf-foaot on the Southſide of the Iſland it is 85 
Leagues: more. 

The Iſland hith 4 remarkable Mountains in it, 

1. To wit, Ing#lf-hill on the Sourth-Eaſtſede, the Top wher- 
of may be ſeen afar ofat Sea againſt bad Weather. 

2. Hackaford, on the IN. W, ſide two Leagues from the 
Sea of a great height. 

'3. Snowhill on the N. N. W. fide, the plain Land there 
being called Rook hill. 

4. The famous burning Mount Hecla, about the middle of 
the Southſide of the [ſland 60 Miles or more from the Sea, 

Some others of them are ſaid to Burn and be always co- 
vered with Snow, but this being the molt Eminent, we ſhall 
be the more large in diſcourſe about ir. 

Out of a little Book intituled Geologia Norwegica, tranllae 
ted out of the Daniſh-Tongue by Daniel Collins, and Printed 
in 1663, the Author of it being a leargiy} Miniſter, we have 
the following account: 

Mount Hecla, by the Inhabitants called Hecklefield, Burns 
continually with « b'ew Brimſtonelike, and moſt dreadful 
Flame, taſting up and beſtrowing the Fields round about, 
with ſuch great quantities of: Brimſtone ,” that divers Ships 
may yearly be Laden off with it; and it oft times ſtrews the 
Land with ſo many Aſhes, and other. burnt Stuff, that the 
Country for the ſpace of ten Miles round about , can yield 
no profitable Increaſe; and when it Burns with greateſt Ve- 
hemence, ( for it Burns ſometimes more feircely than others) 
it makes a terrible rumbling like the noiſe of loud Thunder, 
and a fearful cracking-and tearing, that may be heard a long 
way off by the Inhabitants. | | 

AMartineire in his Northern Voyage. tells us page 134, that 
himſelf and another, 'having 'two Guides, and being deſirous 

; | , = | to 
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to ſee and aſcend Mornt Hecla, travelled for two days toge- 
ther over Mountains craggy and unfrequented ways, and when 
chey were wi:hin a League and a halfof it, found the Ground 
all covered with Aſhes and Pumiceſtones, over which they 
were forced to March towards the bottom of the Moun ain, 
the Sky being Serenz, and no flames to be ſeen, they took 
a reſolution to go up it, but the Guides info med that if 
they paſſed any further, they would run great hazard of ſink- 
ing into the holes the Fire had made, from whence -there 
would be no likelyhood of recovery. 

However he and his Companion Matched over the Aſhes 
and Pumices, ( mid Leg deep ) towards the Top, where 
they ſaw a great number of Birds flying vp and down as 
black as Pitch, and they were Ravens and Yultures which 
buil1 there. | 

Being got abour half a League up the Hill, they found it 
begin to trem»le under their Feet, and heard a ſtrange Craſh- 
ing and Rumbling within, which argued. a Hollowneſs, and 
gave them no little fear of ſinking into it : At the ſametime 
round about them they perceived great Chinks, out of which 
Flames and Sparks came forth, which were noyſome and 
ftunk like burn'd Brimſtone, which frightned them ſo much, 
that they got back as faſt ag they could , for fear of being 
Swallowed. | 

Being got about thirty paces back, a Cloud of Aſhes broke 
ſuddainly out of the Mountain, (fo big and thick it obicurcd 
the Sun, ) and fel] upon them in ſuch manner, that they could 
not ſce one another: but that which frighted 'them the molt, 
was to ſee every moment new guſts of Fire and Aſhes break 
out freſh and fall ufon them like Hail, with a continued noiſe 
and rumbling under them, that their fear added Wings to 
their Feet. 

They faw a Pumiceſtone about the bigneſs of a Hogshead, 
which had been thrown from that Mountain a litt!e before, 
and whilſt they were admiring how it' ſhould be poflible , 
one of the Guides affirmed, | he had ſeen much greater, and 
among the reſt, one which ten Men were not able ro move ; 
and affirmed moreover, that beſides the Flames, Cinders :nd 
Aſhes they had- ſeen, that the Mountain throws out ſometimes 
ſcalding hot Water,ſometimesflames,ſometimes Fire, and ſome- 
times nothing but Stone, Itti- 
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Ittigius in Lucubrationibus de Montium incenas, relates the 
like Story of Dithmar Blefkins, Who ſpent 4 days in View- 
ing and aſcending this Monntain with no better ſucceſs; the 
ſtory whereof is in Engliſh in Purchas's Pilgrims, 


We read in Geologia Norwegica,) That in Anno 1626 , this 
Mounta.n of Heck/eficld broke out with ſuch a Flame, that it caſt 


terrible and unuſual peeces of Fire out, whichflew round at.out. 


a great way, and the Aſhes ſome hundieds of Miles ; and 
faith the Author, was ſeen in the Northward moſt parts of 
Norway which ſeems impoſſible, yet it is related for-certain 
that it was ſo. 


They have hot Baths on the Weſf {ide of the Land, parti 
cularly one 17 Leagues from S»ow-#ill, in a Harbour called 
Lowſy Bay, which iſſues from a Rock, about which they uſe 
to make a Mound or Pond of Rock, Stones, Flags, and Earth, 
til} it be deep enough for a mans body 


In the Philoſophical Tranſa#ion, N* 103, Dr. Paul Borne. 
iu reliding in Iceland informs us, that they abound with hot 
Springs, of which ſome are ſo hot, that in a quarter of an 
hour they will ſufficiently Boyle great pecces of Beef, which 
is thus ordered, They hang Kettles with cold Water over 
them, in which they put the Meat to be Boyled, for fear of 
cither Burning or throwing up the Meat, by the fervent and 
vehement ebullition of the hot Waters: Theſe Waters do 
harden and petrify about the brims of the Therms. 


Arngreim Jonas, one of the Writers of the ſmall Duode- 
cimo Books called Republicks, whereof there is one for each 
Kingdom or Government, gives a much larger Deſcription 
of it than is to be found in any Atlas, where the Reader 
may meet with an Account of the time, when it firſt came 
to be Inhabited by the Norwegians, which he aſſerts to be in 
Anno $74, and was afterwards repleniſhed by the Daves, 
under whoſe Governmet and Religion it now ſubſiſts, 


The 1//and is well Peopled, but the Inhabitants live only in 
the Valleys and towards the Sea-ſhore. ro 
| Their 


(a: | 
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Their Dwellings deſerve not the name of Houſes but Caves» 
contrived to avoid the vehemence of Winter, and are com- 
monly made in the Vallies at the feet of Mountains, over little 
Springs or Currents of Water wherewith they abound ; the 
Walls or Sides are made of Stone, and Recks with Flags 
between them. 


The like may be ſaid of their Churches, The Ridges of 
both appear bur a little above Ground, are made with Rafters 
and Boards, and are covered over with green Turf; Neigh- 
bours ſeldom have their Houſes Contiguous, neither are there 
many of them as one may fay in a Village together , yet the 
Habitations of ſome of the Gentry are Wainſcotted within, 


Of the Inhabitants. 


TT are a luſty, comely, affable People, accounted (in- 
cere in their Dealings , addicted to Learning , having 
three Univerlities (ſuch as they are) and divers Kt have 
Travailed far 3 They are long Liv'd, Healthful, their Drink 
and Food being but mean, as we ſhall hereafter intimate. 

The Diſeaſes they are moſt ſubject to, are the Cholick and 
Legygſy, they have no Phyſicians.(as not allowable by Law) 
ſairMournzer in his little Geography. | 
e few Chyrurgeons they have for the Curing. of 
Wounds. | 

uch of their Dyet eſpecially in Summer-time, begets up- 
on them ſuch a filme, Leproſy or Scurf, as pecles off aſter 
change of Dyet in Winter. 


IX Of the Weather 


He Aire is healthy all the year long ,. the changes of 
Weather are uncertain, 'nor do they fall out accordi 
to the four Seafons of the year, ſometimes it Snows as well 
as Hails in the midſt of Summer, and the Winds blow, now 
and then moſt furiouſly in that Seaſon, | 


Though 


fo) Of Iceland, 


Though the Weather be ſharp for eight Months together, 
yer moit part of the Winter the poor Fiſhermen that cannot 
purchaſe Boats of their own, (on which 2ccount they are in 
great Bond..ge to their Employers, Fiſh in the Harbours, yea 
and ſome of our Yarmouth and North-Sea-Boats Fill there 
in the Winter-time in December and Fanuary, &c. And 
make two Voyages in a yer, Complaint thereof being made 
in Parliament ( as Delitructive ro the young Fry , ) be- 
g£0t the following Clauſe in an Act 16* Regus, Car. 2. Chap. 16, 
Intituled an Act for Kegulating the Herring and other Fiſheries, 
and for Repeal of the Att concerning Madaer, viz. And for the 
<© better regulating of the land and WW: Fmony Fiſheries, and 
*< preſervation of the Spawn of Fiſh there, it is Enacted that 
*© fromand after the 25th. of Ofober 1663, No Ship or Veſſel 
* ſhall proceed upon a Fiſhing Voyage for /ce/avd, or Weſtmo- 
s Ny, out of any Port, Haven, or Creek in Eng land or Wales, 
&© or out of the Portof Berwick upon Tweed, until the 10th. of 
* March, upon the forfeiture of every ſuch Ship or Veſlel, with 
& all her Furniture, Tackle, and Apparel,and of all Fiſh caught 
* inſuch Ship or Veſſel, 


Of their Commodities. 


"Fl Tx abound with great*plenty of Sheep , Cows, ul- 
locks, Horſes, with admirable Paſture Groung in 
the Valleys. 

2. Great plenty of moſt ſorts of Sea-Fiſh, all the year, 
round their Coaſts. 

3. They abound with many Lakes on high Mountains. well 
ftored with freſh-Water-Fiſh, and with Rivers well ſtored 
with Salmon, and Salmon-Trouts, of which they ſometimes 
take 20 or 30 atadraught. 

4. In Summer-time they have great plenty of Wild-Fowle, 
as Mallard, Ducks, Teal, Partridge, Wild-Geeſc, Plovers. 

5. In Winter time, they haye Ravens, Eagles, Wild- 
Ducks, Swans. 


of 
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Of the Commodities they want. 


FP. TX have no Coals, Wood, or Trees, . for Fucl or 
Building. | 

Some very few Sa!lows and Birch growe there, but nct 
above half the height of a Man. 

2. They have no Corn or Grain whatſoever, confequently 
ro Wheat, Barly, Oates, Peaſe or Beanes, conſequently ns 
Beer; ſome few Berries they * have calle Aſhberries or 
Anberries. 

3- By conſequence (as 'tis likewiſe moſt certain upon Evi- 
dence, ) they have no Swine, Hogs, nor Poultry, conſequently 
no Hen-Eggs, albeit poſſibly ſome few Hens may be kept upon 
Corn Imported by the Gentry. 

4. No Hemp or Flax, conſequently no Linnen. 

5. No Salt, Glaſs, or Metal, conſequently no Lead, Tin, 
Icon, or Copper. 

6. No Fruis, good Roots or Flowers, except Dalies and 
Cowllips. 

7, No Townes, Markets, Trades, or Shopkeepers. 


Now theſe being their Defefs, we ſhall Expa- 
tiate in ſhewing how they are ſupplied. . 


'Þ He want of Coals and Fewe! is ſapplied by Turf, 
which they have in abundance, Cow Dung, cc. 

The want of Timber is ſupplicd by great quantities that 
drive a Shore in Blackbay, and on Razg and Langlies Pointr, 
on the Northward moſt part of the land, conceived to come 
from an J/land called the Groyne, and what more they want 
is Impotted. . 1 

2. Their Drink is Milk mingled with Water, In Wirter - 
time they are forced to drive their Cattle into their Caves, 
and there fodder them with Hay; and many People barrel 
up Milk for a Winter ſupply, _ the Cows can you bay 
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little, for before they are driven out into Paſtures they are 
almoſt famiſhed, and reduced'to exceeding Leanneſs. 

They feed on the Ground from March to. Midſummer, 
or longer before they are fit to Sell to ſuch Ships as Arrive, 
The Inhab'tants kill, them not. rill about a Fortnight after 
Aichaelmas, and then cutting the Fleſh into Collops, - the Froit 
will fave it, and theſe they alſs Smoak-dry in thei Caves: 
or Stoves for Winter-Food , which is good. Broyled upon 
Coal. 

' When they Broile them they Butter them-, and: indeed- 
Iceland affords incredible plenty, of Butter ,, as; is mentioned 
by Olaus Magnus, Fournier, &-c. which they crowd into large 
Fats and long Cheſts without Salting it, and- it- will have 
niany Colours like a Rainbow; eur Seamen think it not ſo- 
good as Kitchinſtuff. | 

Some few Cheeſe Curds: they make, but I do.nat hear of 
any Cheeſe. * | ' 

"Moſt: of their Sheep they fodder in Wintertime, in other 
Caves. adjoyaing ta thoſe they dwell .in, and. ſome of their 
Sheep and Horfe make a ſhift to live upon. the Grals 
unJler the Snow , and the Coralline Moſs called .. Muſcus- 
Adarinns. 

If a Sheepe, Cow, or Bullock, dic a nitural Death, it is- 
accounted Veniſon, and 1 am info: med, that ſometimes they 
take out the Guts ofa Cow or Bullock, and leave him Rand- 
ing in his Skin on his Legs, or propped up in the Air or Froſt 
all the Winter to be Eat the next Summer, and this is ac- 
counted a Rarity, becauſe it is an Adventure, in_ rcgard of 
Bears that come over upon the Ice from Groenland. 


0 f their Fiſhing: 


T3" Bread is: Cod caught in Winter-time, and drycd in 
the Froſt, common[y called Stockfiſh, 

[n_ the Symmer-time they catch much of it, wherewith they. 
m:ke- molt excellent Haberdine, after the manner of Poor Jack 
at- Vewfodland, and ont' of theſe Commodities Flcſh, Oyle, 
Wadmall; ahd :Brimſtone , the King of Denmark raiſeth a 
conſiderable yearly. Tribute, keeps Officers. on Shore to Col- 
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Tet it, and yearly ſends 7 or 8 Saile of Ships from 60 to 
100 Tons, to Wacklingford, Weſtmony, Ireford, and other Ha- 
vens to fetch the ſame, and to keep the Inhabitants from trad- 
ing w:th the Subjects of any other Prince, which they can- 
not do, but in ſuch Harbours where theſe Ships are not, arid 
there Wheat, Barly, Linnen, Salt, Iron, Tobacco, &c. are 
good Commoditi:s to put off in bartex for Wadmoll, She. p, 
Beef, CFC. 

Sometimes notwithſtanding where theſe Daniſh Ships are, 
ſome of our Shipping may put into ſafe Harbours to avoid 
Stormes, and by leave of the Commanders, may barter ſome 
Commodities with the 1andcrs for Prov ſions. 

Our Fiſhery there 1s ſaid to be reſtrained by the King of 
Denmarks Grant or Patent, to be no nearer the fhore than 
within ſight of Land, yet multitudes of Fiſhery Veſſels, both 
of Strangers and Engliſh Fiſh there. | . 

The Ditch notwithſtanding have the Priviledge to Fiſh 
in ſome of their Harbours, for Grampyfles, and Dubartas , 
which is a baſtard kind of Whale. 

Their Bread is alſo another fort of Fiſh, called Hokettle, 
or the Nurſe-Fiſh, which hath a ſharp Ridge on his Back that 
cuts aſunder Fiſhery-tackle, which often -times doth Inconve- 
nience our Fiſhermen, ſome of theſe Fiſh are yery large , 
and may weigh three or four Tons. 

A Fiſh may yield two or three barrels of Livers, of which 
they make Oyle to burn in their Caves underground, the 
other parts they cut into pieces, and Bury them four or fiye 
Weeks ufder Ground, then waſh them, and dry them in 
their Stoves, Which is afterwards ſold to the Neighbourhood 
as a valuable ,C ommodity at about 64. a. Stone, and this 
ſerve: inſtead of Bread, and if it be broyled on the Coals, it 
ferves for Meat. 

Of the Skins of this F.ſh they make their Shooes. 

Our: Miriners oficn catch this kind of Fih, and having 
obtained the Livers, drag the Body on Shore, where it will 
procure two good Sheep worth Nine ſhillings in barter, very 
large like Calves, able to bear a Man on ſtride, and «s fat 
as Porks, the want whereof is ſupplicd by other Fleſh, 
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A Shecp that naturally Dies, or is frozen to Death, i; cſteem- 
ed a great Rarity. Linnen, the better ſort have in barter ; 
The general Employment of the Peopie is either Fihery or 
the making of Wadmoll, which is a coutfe ſort of woollen- 
Cloth, made of their Sheepes Woo! or Hair ; Of wh'ch Cloath, 
they make Gowns, Coats, Capps, Mittins, and other we«ring 
C'othes, ſold by Slopſellers to Seamen and Fiſhermen. 

Bit Breeches, Boots, and Stockins, they makeof the skinz 
of the Sheep, the hair being ſhaved away. 

Al:o their Garmen s next the s&in and their Bedding is made 
of Wadmoll, which in the wearing, in their Caves , proves 
ycry hot, and breeds abundance of Lice and Vermin, 

What other Commodities they want, as Salt, Iron, Lin- 
nen, &c. they. are common!y ſupplied withall by the Daves, 
wherewith their Fa:iors and the better ſort, or Gentry, live 
ſplendidly. 

The Dyect we have been diſcourling of , though it ſeems 
unpleaſing to our Conſtitutions, yet 'tis better than that of the 
Northern Samojeds, whom Martinier tells us Live in Summer. 
time upon Bears, Wolfs , Foxes, Crows, Eagles, and other 
wild Creatures, which they Hunt firft, and then Eat in their 
Cabanes broiled upon the Coals, and ſubliſt in the Winter 
upon nothing elſe but Fiſh dried in the £un in Summer-time, 
unleſs by accident they kill ſome of thoſe Bears who (having 
nothing Icft by the Snow in the Field:,) come home to their 
Cabanes to deyour them. 

Horſes they have to carry Fiſh, Fleſh, Turf, &c. up and 
down, on theſe the Women uſe to ride croſs Legg'd to Church, 
aſter the cuſtom of the poor Country Women of Fraxce. 

Hawks abound in great plenty. 

Alſo Eagles ready to prey upon Children, whoſe Parents 
to prevent the danger, cauſe them to wear Befls or Collars 
of Bells about their Necks. ; 

Alſo little Shock-Dogs there abound, which are ſaid to be 


the Whelps of ordinary ſmall Bitches, lined by Foxes that 
come over on the lce, | 


of 
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.Of their Militia and Government. 


TY have no other A41itia on the Iſland, but only one 
Fort, on the cheif of the Weſtmony-1ſlands, on tie Weſt 
Soutl-»Weſt ſide of the J/land, 10 Leagues from the Merch- 
ants Foreland , with 12 Iron Guns init, and there their Courts 
arc held, and their Bi'hop keeps his Relidence. 

As to what follows about their Government and Lawes we 
take from Dithmar Belfkins and Arngreim Jonas, Which are 
the Authors as yet of moſt credit, and are cited by Prrchas 
in bis Pilgrimage. : 

The Governour yearly on the 29th. of Fune according to 
cultom, meets with the Court of Juftice conſiſting of 12 Mea 
appointcd for the Execution of Juſtice called Lechmaders, who 
being aſſembled , each of them hath a Book in his hand 
containing the Laws of that Iſland written in the Vulgar Tongue, 
Accuſation and Anſwer being made, they go apart to confer 
of the Sentence, and pronouyce it. 

Thoſe that are to die for Murder or Theft are Beheaded. 
Their Grounds being ſ.arce otherwiſe divided than by a low 
Ridge or Wall of Stones, ftealing of Cattle becomes a fre- 
quent Crime; The Puniſhment for the meaner ſort of Crimes, 
is to mark the Criminals in the forehead. 

The Country is divided into Diſtrias or Divilions called 
Reppagogies , where 5 Men are choſen and empowred to act 
joyntly like a Bench to put Laws in Execution. 

Divers Laws they have to prevent Beggary , which 
may be divided into three heads. | 

1, To prevent the reducing of any to extream ard ſuddain 
Poverty, through their own faults, humwanitus loquends. 
. For railing ColleRions to relieve Loſſes ſuſtained by 
ire. 
3. About Almes. 
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Laws of the firſt kind are. 


I. =O one born of beggarly Parents and ſeeking his 

Maintenance from door to door, (unleſs Difſcaſed ) 

ſhould not be:capable of 'holding an Inheritance , till three 
years after he hath deſerted the practice. 

2. That ſuch as have brought Poverty on themſelves tho: 

rough their own faults, ſhould be lawfully gelded, albeit with 


danger. of their Lives, leaſt living from doore to doore they ' 


Might -beget Children like their-Parents, that might prove a 
Burthen to the Commonalty. | 

3- That they ſhould have no Releif, according to that of the 
Apoſtle, 2 Theſſalonians, C. 3 v. 10. He that Laboureth not, 
vet him not Eat, neither ſhould they be entertained in their 
Houſes. 


Laws of the ſecond kind. 


y, One to enter or ſettle in a Reppagogre, without leave 
and proof that he can ſuſtain bimſelf and Family 
without begging. 
2. Lofles ſuſtained by Fire to be valued, and the Reppazogre, 
by a joynt ColleCtion to make good half the value. | 
3. -And if a Man loſeth a quarter of his Cattle by th- Mur. 
ranor Rot, half the valueſo loſt to be raiſed as betore, but 
this not to be performed above the fourth time, 


Lawes about Almes. 


Tt. C Uch as are poor through Sickneſs, Age,o” 1 *rfudlties 
not in their own power to preveRt, ute {© "ave Ins 

which are either private ci , .blick, 
] he priv.te Alms related to the maintaining of ime indi- 


gent by thcir kindred and Relatiuns, if of Ability. 


2, If 
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23 16 that failed; they were to be maintained - in- common 
by.che. Keppagogie. | » 2781.79 
Purſuant whereto- our Maſters of Fiſhery Veſſels affirm they, 
have no Beggars: in Jceland, that- they: have often ſcen Aged 
Peop!e. paſt: Labour ſent 'on Horſe-bacs, ſrom-Houſe, to Houſe, 
or:rather-from Cave to Cave, to be. maintained'there three 
Months more or leſs as the Quoraum'of Rippagogier appoint. 


—— _— — 


_ Of the Iceland and, Narth-Sea. Fiſhery. 


F-the Cod' there canght by-the Inhabitants: in Harbours 

or. near the Shore, they make. cither -Stockfſh or Ha- 
berdine as is mentioned before in-page 82. 

Qur .ſelves .and others that have only Licenſe or Priviledge 

to. Fiſh off at .Sea, ſalt it-up- in Heap; Mud, or Pile, as they 


call. it,, and this ſort is commonly - uſed. for the Victualling of 


Merchant. Men, and in the Reign of King. Charles the Firſt; 
was alſo uſed 3.days: in the Week-for V.Ctualling the Navy 


Royal, being a ſort ſmaller and cheaper thanthoſe'caught about* 


Sheteland or the North of Scotland. | 
The price then allowed the ViRualler for a fizd Cod, to 
wit one of. 24 Inches long, which ſerved :cight Men a Day 


for whole Allowance, being ſeven pence, (in a- Proportion of - 


Harbour. Victuals) and eight pence three farthings in the Chan- 
ne], or Victuals to be ſpent to the Norchward of the Cana- 
ries, or North Latitude of 27* , and Nine pencethalf penny. 
in Victuals to be ſpent to the Southward of that” Latitude, 


be had at now. 
The manucr of Catchins is thus, 


Fiſherman hath a Line of go fathom length or more, 
with a Lead at the end. of jt called a deep Sea-Lead, 


- a croſs-Stick, called a chop-Stick,. with-two-Lines andhooks 
_ atthem with bgites, 
The 


and this was a dear-rate in- Compariſon . of what they may. 


of about. 6-:6r-7 /pound. weight to fink it, above. which is - 


- " " _u = __ ” 
. -_ : __ . Sr os -- bed - ren; 
dE LO Aa RE TI, "EIT, RITIL IS -4 * _— » 
. —__ £ : <7 - — od _ 0 f _ 
OPOLE ones # Cho datalns 2m. n_— LD a 
En f d. aun ©” p 
; . Pogue ” ; ” wk we > © ent 
A s S + Sz, > 7 my ome 2h 
Tx has —_ . c ; 1 ” os 5 
_ Ge - 
ny "Py 2HE Prey + - = 2%; 25 Tag ” - 
ns —_> - VEN —_ "ng 
z —_ —_ -w " 


Ds ony 6B _ 
30% W—_— dog 


II. 
= " " - 
ww RY * Þ.y 
? na 


Ay 8 4c P—__ * 
Wart Fes 
WE as er Mo 


— 
a vs Rl a 
—_—— —— —— 
? . HEY 
7" 
*4 


CN TD ee Catal 


$8 Of Iceland «1d North-Sea Fiſhery. - 


The Cod, are a ravenous fort of Fiſh, purſuing Herrinps 
or any ſmall Fiſh for their Prey, are baitcd at certain ſeaſong 
o1 deep Banks ; at other ſeaſons retire with Herrings as 'tis 
b -lcived to the greateſt profundity of the Oceannear them. 

They will 'bite at any Bait either Fleſh or Fiſh, and the 
ret ſeeing one hath ſpe4 will follow - particu'arly_ this Sum- 
mer one Mr, Robert Payne, Maſter of one of the. Companys 
Doggers, infotmes , that (finding no Swimmers) he baited 
and caught one Cod in go fathom Water, and with him mak- 
ing more Baites, he at laſt inticed the Shole by degrees from 
gO to 40, 20 and 10 fathom Water, where the Fiſh were 
plainly ſeen, and were ſo greedy that they took 1600 in a 
day, and might have done more, if they could have dreſſed 
and cured them, the manner whereof here and clſewhere is; 

The Cod being haled on Board, they are laid upon the 
Decks in the Veſſel, (or may be on boards or Tables ;) One 
Man chops or wrings off the Head throwing it over-Board, 
and enters a Knife at the Navel, and cuts it up to the Throat 
and downwards , taking out the Guts, Garbidge, and 
Rows, to throw away ; as alſo the Livers to reſerve in bar- 
xels to make Oyle of. 


Another, the Splitter, takess out tae back-bone, and lays 


the Fiſh open to the Tail. 

Then they ſalt them, and lay them Nape and Tail in a 
Bed on the Deck, as faſt as they can diſpatch. 

The manner of ſalting is, a Man hath a ſmal] ſalting 
Platter that may hold about a quart , which he diſperſeth 
cheifly on the middle or thickeſt part ofthe Fiſh, from whence 
it runs off on the Tail ard thinneſt part. 


And when one lay is done, they pile them up in their 


Holds, and proceed to another, making in the middle of the 
Hold, the courſe of Fiſh higher by two foot than on the ſides, 
that the Pickle deſcending may fall on the ſides. 


Of Oyle made of Cods Livers. 


He Livers being barrell'd up, three barrels of their own 
nature Without any Artifice, yield one barrel of 
foul Oyle, the which is thus got, let the barrels ſtand 48 hours 


On 
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on- their Heads and the Oyle will ſwim at top, from whence 
it may be keeched with a _— ſo long/ as the Oyle may be 
taken off without Blood, which they put- into at empty bar- 
rel, let it ſtand fix hours and then ſcum it off, and there will 
be left about half or more in tlood and Guts. | 

The Remainders or Reſidue are ca'led blubber-Livers, when 
brought home, or to a convenience for Boyling are Boyled 
vp, and 7 or $8 barrels of Livers may yield one barrel of Oyle. 
. Here we may intimate, that the Fiſh it ſelf ſeparated from 
the Bones and cutinto peices is called Blubber, and all great 
Fiſh or Sea Monſters afford Blubber for making of Oyle. 

Eight barrels are reckoned to a Ton, formerly ſold for 30. 
but now not at above half the Value 3; this Oye: is uſed for 
Lamps, as alſo by Curriers, an4 Ship Carpenters; &c. And 
for this Information I am beholding-ro Mr. Foſeph Fiſber, a 
Maſter of one of the Doggers belonging” ro the Royal Fiſh- 
cry Company. 


Green 'Fiſh or Cod unbarrelled. 


Heſe are alſo caught in Norrhſea Veſſels, which ſet out 
about April or May, and Fiſh about the North of Scor- 
land, or more Northwardly, till the end of Auguſt. 

1. When they are caught, they ſplit, and uſed to falt them 
with Bay Salt,” and lay them in Heaps or Piles one above 
another, with Lanes of Salt between each, and fo fill up till 
they have a Lading, ifthey can. | 

2. They bring them to a home Market, and ſell them to 
the Fiſhmongers, who Salt them with freſh Salt, that hath 
not been formerly uſed , to keep them cool and from Wind 
and Air, as is pretended probably in cxcuſe of the uſe of 
bad < alt. 

As to their Quality, Many of them *tink, for *tis a certain 
Maxim, that if Fiſh or Fleſh be not well cured and falted at firlt, 
they cann+t Le recovered, and ſuch as do not Stink, are not very 
acceptable at home or abroad, by reaſon of their Dirt and ye:low- 
neſs which. the Bittern contributes to, as alſo mortifi-s ;nd 
corrodes their ſubſtance, and that more ſpeed:ly in a hot 
than a cold Climate, 

L And 
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And Salt-Fifh thus ordered, tis granted will not keep above 
fix Wecks in a hog Climate; Yea. many Veſſels: or Ladings 
of it have frequently and lately miſcarried at Home, as may 
be caſily proved by the atteſtationofthe Fiſhmongers, - | 

Much both of this and /celand Cod, that is brought home in- 
April and AnguF, hath the Salt waſhed out, and being dried 
in the Sus and the Wind, is called Haberdine, after the man- 
ner of making Poor-Jack at Newfoundland; of which more 
hereafter. 


Green-Fiſh, ( al:as Staple-Fiſh as they call it, ) cured with 


a good Salt proves excellent, and the Fiſhmongers alledge, 
it exceeds barreld Cod in goodneſs and cheapneſls. 

But as to this Aſertion, I cannot tell how to agree, un- 
leſs reſtrained to the 'Summer-time, at which time indeed if 
Cod be but once ſalted and ſtapled; the Pickle and moiſture 
run away ; whereas if but once ſalted and barrel'd up, its 
poſlible the heat may cauſe the moiſture to impair the Fiſh, 
but in Winter-time, Cod ſlightly ſalted, and after a few days 
repacked with freſh Salt, hath proved moſt deſirable, white and 
firm,the Dutchboth in Summer and Winter barrel up all they alt. 

This Summer, the Royal Fiſhery Company brovght in 80C. 
large Fiſh in one Veſſel, which were ſold at 204. the Thou- 
ſand, that is not above a Groat a piece, the which were or- 
dercd to be cured with Spansſh Salt ; the Company being in- 
duced'to uſe it for theſe Reaſons. 

1. It was ſaid to be cheaper than Poreſea Salt. . 

2. A leſs quantity of it, would cure more Fiſh than” Porrſea 
would do. 

3. There was little Portſea Salt then to be had. 

4. It would make the Fiſh too good for Ship Expence. 

To which I can now Reply, 

I. That Spaniſh is dearerthan Portſea Salt. 

2, That Portſea Salt- hath not been tried on Staple or Green- 
Fiſh, but-in Herrings we find alefs quantity of Portſea Salt 
to go further, with better effet than any other Salt, inſo- 
much that the Companies Herrings have yielded two ſhillings 
a barrel more for being cured with this Salt, than other Her- 
rings cured with other Salt, as Mr. Watſon Husband to the Com- 
pany can well prove. 

3. That now this and Lemmington Salt will become common, 
12d at a Moderatc rate. A 


Of Salmop. 


A Narrative how Salmon is Cured at Ber- 
wick, imparted by Mr. Benjamin Watſon, 
Merchant. 


I. Hey are commonly caught from Lady-day, to Michael- 

T = either in the Rees 'of T1 2; op- Within three 
Miles or leſs off at Sea againſt Beywick, - als 

2. Thofe caught in the upper part of che River, are forth- 
with brought on Horſeback, and thoſe at the fower part 
thereof in Boats, to Berwick, freſh; 

3. Then they are kaid in a pay'd. Yard; where for curing 
there are ready, 2 Splitters, and 4 Waſhers. 

4. The Splitters immediately ſplit them, beginning at the 
Tail, and ſo continue to the Head, cloſe by the back Fin, 
leaving the Chine of Salmon on the under fide; taking the 
Guts clear out, and the Gils. out of the Head, without de- 
facing the leaſt Fin And alſo take out a ſmall Bone from the 
under fide, whereby they get to the Blood to waſh it away. 

5. Afterwards ch Fiſh is put into a great Tub, and waſhed 
outlide and inſide, and ſcraped with a Muſcle-ſhell, or a thin 
Iron like it; and from thence put into another Tub of clean 
Water, where they are waſhed and ſcraped again, and from 
thence taken out, and. laid upon Wooden-Forms, there tolie 
and dreyn 4 honrs. 

6. Thence they are carried into the Cellars, where they 
are open'd, or laid into a great Fat or Pipe, with the Skin- 
ſide downward, and covered all over with French Salt, and 
the like upon another lay, and ſs up to the Top , and are 
there to remain fix Weeks: In' which time *tis found by cx- 
perience, they will be ſufficiently ſalted. 

7. Then a dried Calve skin is to be laid on at the topof 
the Cask, with Stones upon it to keep them down 3 upon 
the removal whereof, after 40 days or chereabouts, there will 
appear a Scum at the top about two inches deep, to be ſcum'd 


off or tak:n away. Ss 3. Then 


92 Of. Salmon. 
8. Then the Fiſh is to be taken out and waſhed in the 


Picile, which being done, they are to be carefully laid into. 


barrels, and betwixt every lay, ſo much Salt ſprinkled of the 
remaining melted Salt in the Fats, as will keep them from 
ticking together. Ang after the barrel! is 'one quarter full, 
to be ſtamped or le:ped: upon by'a You h of about 15 years 
old or thercabouts, . being covered” with a Calves-skin, the 
like at half full, and alſo when quite ſull. NE 

0. Then alittle Salt is to be laid at the top, and ſo to be 
headed-up; and then the Cask is to be hooped by the Coo- 
per, and.blown till it be tite. | We | 
' 10. Then a bunghole £0 be made in the middle of the Bar- 
rel, about which is to be put a Ruffor Roll of Clay, to ſerve 
as a Tonnel, whereby frequently to fill the Barrel with the 
Pickle that is left in the Fat, which will cauſe the Qyle to 
ſwim ; which ought to be frequently ſcum'd off, and ſerves 
for greaſing of Wool. And thus after 10 or 12 days to be 
bounged up as ſufficiently cured, and fit for Exportation, 


Obſer vations on the former Method. 


3 7 am A_ Bruſh is fitter for the outſide, and a Spunge 
for the inſide. 

6. Article. They may be ſalted but once, as Cod is falted, 
or they may: be Piled as Piichards ,, and the Oyle, that way 
may be ſaved. | Ei be! Zo 366 0% 

10. Article, *Tis convenient to ſupply them with a Pickle, 
and- we reckon the Fiſh is beſt - cured in its Oyle; If not, it 
W3ll riſe and may be ſcum'd off though but once ſalted. 


Salmon failing, or much decrealing this. year at Berwick , 
tis not .amiſs to intimate where there is Plenty, to wit,. the 
River Dovy, or Aberdowy , in Merioneth- ſhire , and ſeveral 
other Rivers ſaith Capt. Lloyd, ( an eminent Welch Gent. in a 
Paper imparted to Parliament Men,and the Fiſhmongers, ) afford 
va(t quantities of Salmons, himſelf having taken(big and little, in 
thr eehiours time above ſix Score,which he averrs to encourage 
ie undertazing of a Salmon Fiſhery there, &c. PE 
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of Poor-Jack. 


TY ſort of Cod that is caught near the Shore, and'on the 
Coaſt of Newfonndland and dryed, is calied Poor-Fack, . 

Our Veſſels ſet out from Dartmonth, Plymouth, and many 
other places about the beginning of arch, and continue Fiſh- 
ing all the' Summer, and give over about Michaelmas. - 

The manner of catching is the ſame as of /celand, and other 
Cod fave that here, it is performed in Boats near the Coaſt. 
In a Treatiſe called the Golaen-Fleece, we read, that three Men 
at Sea itt a Boat, with ſome Men or Shore to dreſs and dry 
the: Fiſh, will in 3o days kill betwixt 25 or 3o theuſand , 
which withthe Train-Oyle are worth about 120 1. 

When the Shallops or Fiſhing Boats are full, they carry the 
Fiſh on Shore, to ſuch place where there is a Stage or open 
Scaffold to the Sea, where they place the Fiſh like ſheafes of 
Corn, where being prepared and ſalted for 24 hours time , 
and having the ſame waſhed out with <ea-water , they are 
carried forth and expoſed upon the Rocks, or the Sard to the 
Wind and the Sun to dry ; for performing whereof atempe- 
rate Windy ſeaſon is beſt, they turn them in ſix hours which 
they often repeat, and in the Nig"t lay the Skin-ſide upper- 
moſt to avoid Moiſture, then they Pyle them up, and a 
Weck aſter expoſe them to the Air again, and after ſix days 
preſs them divers times, and then being dry, are laid up in 
Heaps or Piles in the holds of Ships, as well cured, and fit 
for Market, either for preſent expence, or for long Voyages, 
and is much uſed by the French and Spaniard for that purpole. 


*94 Of the Newfoundland Fiſhery. 


In Purchas's Pilgrims, page 1886, we find, that in the year 
1622, in the Narrative of Capt. Richard Whitburnes Voyage, 
that the Fiſhery there was then very conliderable. 

The Bank is 2a Sandy Ground, 12 Leagues broad , and in 
length tending North- Eaft, and South-Weſt above 110 Leagues, 
20 fathom deep or the ſhalloweſt part, abounds withFiſh all 
the year, by curing rendred Green-Fiſh, worth 5 l. or 6 /. 
the hundred. b | 

He faith that the French, Biſcayers and Portugals , fetch 
from the Coaſt and the Bank, which lieth within 25 Leagues 
of the South Cape of that Country, and from the Coaſt of Canada 
which lieth near unto it,above 400 Saile of Ships Ladings yearly. 

That the French uſe to Fiſh both Winter and Summer, 
making two Voyages every year thither, curing Green-Fiſh 
on the Bank, and Poor- John on the Shore. 

That the Erglsſh in the year 1615, had about 250 Saile 
great and ſmall, the Burthen and Tonnage of the whole, he 
computes ft 60 Ton each Veſlel one with another , - to be 
t5ooo Tons, and allowing 20 Men and Boys to cach 
Veſſel one with another, there wereno leſs than 5000 Perſons 
employed, 

Each Veſſel held one with another,by a rationol Eſtimite 120 
thouſand Fiſh,and 5 Ton of Train Oyle, and all theſe Sold after 
the rate of four pounds the thouſand, amounted in Money to 
one hundred and twenty thouſand pounds; this is not a penny 
a Fiſh, andifit yielded leſs it was ill Sold. 

To which muſt be added the Train Oyle being 1250 Tons, 
which at a cheap rateof 12 /. per Ton, makes 15000 /. more, 
to which may be added the Overrate and profit in Foreign 
Countries ; and it is a conliderable Gain obtained by the ſole 
Labour, and Induſtry of Men, without Exchange or Expor- 
tation of our Coin and Native Commodities, or other adven- 
ture than of neceſſary Proviſions for the Fiſhing, as Salt, Nets, 
Leads, Hooks, Lines and the like ; and of Victuals, as Bread, 
Butter, Beere, Beef, Pork, Cheeſe, Peaſe, &c, By which 
means many Tradeſmen are Employed, as Bakers, Brewers, 
Ship-Carpenters, Coopers, Smiths, Rope-makers, Line-mak- 
ers, Hook make!:s, Pully-makers, &c. 


The 
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The Merchants in their Petition and Remonftrance in 1659, 
fet out the State ofthis Filhery as followeth, 

We had wany hundreds of Engliſh Ships, and many thouſands 
of Seamen, that bad their conftant yearly ewployment for New- 
foundland, and being Laden with Fiſh, the moſt of them $Sailed 
' from thence for ſeveral Ports of Spain, and jts Territories ; 
4 from 5O to 60 Ships for Bilboa and Sr. Sebaſtian, 4o to 
Cadiz and St, Lucar, 20 for Malaga and Velez, from 20 
to 30 for Alicant, Valencia, and Cartagena : Beſides others that 
went ts the Groyn. and other Port Towns in Spain ;. the moſt 
of. the remainder went for Matorca , and Minorca, Sicilia, Sar- 
Uinia, Naples, and ſpent in the Dukedom of Milan, and in 
Vittualing of their Gallioons, Gallies, &c. Hereby, (well conſi- 
dered,) we had great advantages, for that clearly there was 
added to the Stock, of the Nation, at leaſt five hundred thou- 
ſand pounds per Annum, and fo much got out of the Sea, by 
the Labonr and Induſtry of our People, and the Shipping main- 
tained, And it was alſo a Nurſery for Seamen, breeding more 
than all other Trades whatſoever ; they carry not out ſo much 
Beef and Bread as they would have Eaten in England ; the 
rs of their Food being Fiſh: And if oy had not been thus 
Employed, perchance they might have lived idly at Home, and 
ſo bave been unprofitable Members of the Common Wealth, and 
to have had their Subſiſtances from other Tnduſtrious Perſons. 

Whilſt we have aſſiſted the French, they have in a manner 
got this whole Trade, this year they had above 250. Ships at 
Newfoundland, and have obtained free permiſſion from the King 
of Spain, to enter into the Ports of Bilboa, St. Sebaſtians, and 
Paſaque, with their Fiſh.and, Men, where they.do not only fur- 
iſh the Men of War that take us , but the Fiſh s carried from 
three to four hundred Miles up im the Countries of Spain. 

Sr. John de Luz, had not formerly above 8 Sail of Ships, 
and thu year they have had near fifty Sail , a good part of which 
were Engliſh Prizes, and without doubt incovertly the Spaniards. 
have a great intereſt in them, and it will be a hard matter now 
to get this Trade again from the French. 

Thus they, and the French are ſaid to be more numerous 
and Induftrious in that Trade than heretofore , whereas the 
Engliſh much decline, the cauſes whereof are ; : _ 
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A Governour was ſeiled there in 1638, by King Charles 
the firſt, with a Power of leavying Impolitions for liberty to 
Fiſh in our Harbours, namely the French paid 5 per Centum, 
which made them tq retire to the Southſide of the end of the 
Iſland, where they buiit two Forts, and Fiſh from Cape Race, 
Weſtwards: and in the year 1670, took in two Bays more 
to wit, Placentia and Paſſara, and have above five times in- 
creafed their Fiſhery, Ships, and Veſſels, ſince they hd a 
Governour, and. they Fiſh four Months in the - year more 
than we, and thereby make double Voyages. Our l lanters 
obſerving this, took the opportunity in the abſence of our 
Fiſhery Veſſels, to Burn and deſtroy Woods, and the Stageg 
and Houſes we left ſtanding, and remove and carry away the 
Boats, Rayles, Cask, Salt, Nets, and Pans for Boyling of 
Oyte, which we left there, to remote Places, where we can- 
not, or do not uſually Fith, to the eni that by ſelling the 
ſame to our own Interlopers, that come ſooner, or ſtay longer 
than the Fleet, to the French, and to the New- Englanders 
for Proviſions, and by deſtraying the young Fry, they might 
Fiſh as long as the French when we are gone, fo. the end 
they might furniſh them, &c before we come. To which 
corrupt Fraciſes we add ſome of our own, Namely , that 
thoſe chat come firſt deſtroy the Stages ( if remaining, ) of 
thoſe that arrive afterwards, to the end they may get a 
Voyage before them, and many of our Veſſels caſt . their 
Ballaſt in the Harbours z which corrupt PraCtiſes being com- 
plained of in Parliament, an Act was obtained , for Regulating 
the Fiery, viz. 16* Car. 2. Chap. 16. where we read it 
Enactcd. ; | 

That no perſon whatſoever , do Collect, Leavp, oz take, 
o2 cauſe to be Collected, Leavyed, o2 taken in Newfoundland, 
any Toll, oz other Duty of, 02 foz any Cod, 02 Poo2-John, 
o2 other Fiſh of Engliſh Catching, under pain of the loſs of 
double the value of what ſhall be by them Leavyed, Col; 
lected 02 taken, 02 cauſed to be Collected, Leavped, oz Taken. 
And that no Planter oz other Perſon, 02 Perſons whatſoever, 
do lay any Sepnes 02 Nets, in 02 near ary Harbour in New- 
ſoundla:zd, whereby to take the Spawn oz young Fry, ef the 
P0o2-Jo"n, 02 fo2 any other uſe 02 uſcs except foz the taking 
of 25ait only, upon pain of the loſs cf all ſuch Seynes o2 Nets, 
ond 
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and of the Fiſh taken in them, o2 of the value thereef, to 
be recovered in anp of his Bajeſttes Courts in Newfoundland, 
p2 in any Court of Keco:d in England oz wales, by 1Bill, Plaint, 
92 other Action, wherein no Cllotgn, Pzotcction, oz Wager 
$3 Law ſhall be allowed, | 

And it is hereby further Enacted by the Authozity afo:c- 
ſaid, that no Planter, 62 other Perſon oz Perſons whatſoever, 
ſhall Burn,-Deſtroy, 02 Stcal any Boat, Cask, Salt, Nets, 
02 other Utenſils fo2 Fiſhing, 02 making of Dple, o2 other 
£0ods 02 Perchandize left in 5ny Yarbour, in Newfoundland 
o2 Greenland, by Engliſh ; o2 Burn, Pull down, o2 Deſtrop, any 
Louſe Built by Engliſh in Newfoundland o2 Greenland, to 
Live in during the Fiſhery Scaſon ; o2 Stage Built by them 
in either cf the ſaid Places, foz the Saving 02 N2dering of 
Fiſh 02 making of Dyle, upon pain ef the loſs of double the 
value of what ſhall be by them'Stoln, Burnt, o2 Deſtroyed) 
to be recovered in any of {is Bajcſtics Courts in Newfound- 
land, 92 Green/and reſpectively, oz in any Court of Reco2d\in 
England ; by 1tll, Plaint, o2 other Action, whercin no Effoign, 
Þ2otection, 02 Wager in Law ſhall be allowed. 

After this, -our Weſtern Fiſhery Adventurers met with little 
or no redreſs of theſe Inconveniences, but rather freſh Dif. 
couragements, namely in 1665, the Dutch War being broke 
out, our Newfoundland Fiſhery notwithſtanding proceeded, 
but out of our Ships about 1000 Men ftaid on Shore, to a- 
voil being Precſt to Sea in caſe they haJ returned, and theſe 
joy;ning w:th the Planters in their miſcheivouspradtiſes, cauſed 
ſo much dammapge to enſue , that the Town of Dartmouth 
humbly repreſented to his Majeſty by Petition about the year 
1670, (as I remember being then a Clerk in his Majelties | 
Council of Flantations,) that themſelves in one year had loſt 
eight thouſard pounds, and that in three former years, the 
Adventurers in general had loſt after the rate of 6 per Centum 


per Anmnum. 


And for Redrefs, craved the afſiſtance of ſome Men of War 
as-a Guard, with power to diſco'er, encounter, and bring 
away our Men on Shore, which was gran:ed, but returned 
( as Iam informed ) re infetta, having brought away very few. 


M They 


£8 Of Newfoundland. 

They further craved of his Majeſty the building of Caſtſcs, 
and ſetling of Garriſons and Plantations there in ſome emi- 
nent Ports, for which they alleadged reaſons to the followins 
purport. 

1. That if we did it not, we might be prevented. of the 
opportunity in the beſt Harbours by others, who hold ſuch 
delign Honourable, Lawful, V:ofitable, Ealie, and Ne- 
ceſlary. 

2. That Newfoundland is an Iſland bordering on. America, 
and lies in Latitude from 46 to 52?, and 1s nearer to us than 
any other Plantation, being but about 700 Leagu.s, or 10 
or 12 days Sail from Ireland, and bigger than it. 

That it was firſt diſcovered by Sebaſtian C aber, at the charges 
of Henry the 7th. King of England, inthe year 14956, and :ir 
Humphrey Gilbert took Poſſeſſion thereof in the year 1583, in 
the name and to the uſe of Qucen Elizabeth; that it hath Ci- 
vers Enoliſh Plantations ſetled in-it in the Reign of King 
F awes and Charles the brſt. | 

3, Fhat it is in a healthful temperate Climate, much hot- 
ter than England in Summer, to wit,. from June to Michael- 
745, and no colder than the North of Englandor: Han borough 
in Winter; and: by reaſon of its Verdure, cannot but bz 
proper for Corn, Hemy, Flax, Roote-, Fulſe, and Hei bsof 
many kinds, of which kind ſome have ſeen fairer Crops for 
the quantity, than ary growing in England, the Spring be- 
Sinn:ng there at the end. of Apri/, and the Winter at the 
end of December. 

4; That *the Northern parts of it are Hilly and Woody , 
but the Southera are a plain Champaign Soyle, and yields 
m.ny conſiderable Growths and Commodities, viz. I rees, 

As Pine, Birch, Spruce, Firr for Deal-Boards, Maſts, 
Cypreſs-Trees, Oaks, Cedars, Hawthorns, Alder, Wil- 
low, Bark. for Tanning and Dying of- Nets, Charcoal for 
If On. 

And out of theſe Woods may be had, Pitch, Tar, Roſin; 
Teurpentine, Frankincenſe. Soap-Aihes, Honey out of hollow- 
Trees 


FRUITS: 
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FRUIT S. 


As Vines, Goosberries, Rasberries, Mulberries, Filbeards , 
©trawberries, Hartles, Cherries, Wild-Peaſe : Engliſh-Seeds 
have proſpered there execcdingly , as Beans, Peaſe above g 
' Man's height, Raddiſh, Cabbage, Turneps, Carrots. 


WILD BE ASTS, 


As Beavers, Sa: les, Black Foxes, Hares, Marternes, Musk- 
Rats, Seales, Otters, which yield Furs; Deer called Ellans 
aS big as Oxen. 


F I'S H. 


_ Mackarels, Salmons, Peales, Herrings, Eeles, which may - 
be falted and barreld for Exportation ; Halybuts, Flookes, 
Pearles in them, Lobſters, Crabs, Muſcles, Oyſters, Mulcles 
with Flounders, Launce, Caplin, Trouts, and many Sea-Mon- 
ſters, and much more belides in many Springs, Rivers and 
Lakes. | 


FOWLE. 


Partridges, Penguins, Pheaſants, Thruſhes, Black-Birds; 
Caniry-Birds, Geeſe, Ducks, Pidgeons, Gulls, Godwits, 
Curlews, Swans. 


C4EFT LE 
Many forts, as Wild-Hogs, Goats, &c.: 


- To which inducements were added the neceſſity of ſuch 
Plantations, for employing abundance of Poor, and breeding 
up of Fiſhermen; the third of the Men that go a Fiking 
being Green-Men, that never were at Sea before; and the cheap- 
neſs of their being tranſported in compariſon of other 
Plantations, | 


M 2 And 


I©0 Of Newfeundland, 


An1 the great advantage by their being there, to Bu'ld 


and repair Warehouſes and Stages, in readineſs aga n:: the 
Arrival of our. *h'ps, who ſpend 20 days in Building of 
Stages. 

And Laſtly, The confiderab'e Livelyhood they would get, 
in catching and curing of Fiſh in. readineſs againſt our Shi; s 
Arrive, whereby we might make two Voyages ina Summer. 

Notwithſtanding all waich inducements, thz Sea-Ports are 
ncither ſtrengthened nor Inhalired, the reaſon whe. cof may 
be, in regard the Coalts are ex:rcam cold, when the //iands 
of Ice paſs. along the Shore; which Ice there. found in the 
Spring of the. year, comes from the North, and is there 
diflolved in a ſhort time. One Capt. Edward Wynne , Go- 
vernour of Mr. Secretarie Ca{verts Plantaijon, in a Letter 
dated the 17h. of Auguſt 1622, afſerts notwithſtanding, that 
it was not ſo cold there the laſt Winter, as-it was in Eng- 
land the year before, that he remembred: but three feveral 
Cays of hard Weather, and thoſe not extream neither, he hav» 
ing known greater Froſts, and far greater Snows in England. 

Qur ſcattering, Plantations there arc. in. the. South. part., 
where live noncof the Savages. 

The chief Harbours are Trinity Haibour, which is ſaid to 
be the beſt in Chriſtendom except Milford in Wales, ſeated 
in the cn:rance of a Bayof the fame Name, on the N: rthlide 
of which.are divers other Harbours, and one notcd River 
in, the Body of the Land, which lies Northwc## , where 
may be had a_gocd Trade with the N.tives for Furs. 

About 20 Leagues to the Seuthward, is another- exccllenr 
Harbour called St. Jones. 

And 15: leagues to-the Southward: of it, is the Harbour 
of Ferriland, an} thcſe, with Formoſaand Renow/e, are the 
chiefcſt that our Nation frequents in Fiſhing time, though 
there be about 20 good Harborrs morc, bot the main.of our 
Eiſhery lies-from Cape Bona'Viſta, Northvearas. 

Eut the th:ce firlt are moſt fit and capable of being Planted 
an] fortified, for Ferriland lies within 3 Leagues of the furtheſt 
Seuthward Harbour ; we frequent Trinity. Harbour withip 10: 


or 12: Leagues of the. moſt Northward, andiSt; Fone's: near 
HKlapay.. 


The. 


Of Newfoundland. IoTr 


The: Council of Plantations conſidering what a great charge 
it would be to his Majeſty co build Caſtles, maintain Gar- 
riſvns and a Governour there, and that three former® ddreſfes 
to his Majeſty to the fame purpole had b-en rejeted, refn- 
\-d to make any Report to that” purpoſe, and perchunce the 
ſame ſcruples yet remain; 


_—_—_— 


0 f Anchovas. 


Heſfe are commouly Imported from Genoa(in Iraly) in Bar- 
rels that hold about 3 Gallons, weighing about 36 pound, 
which are commonly $0'd at 10 or 12 pence the pound, and 
ſuch are there ſalred with Spaniſh Salt, into which they put a 
Pick'e made of Salt, Red-W'ine, or the Lees thereof, with pow- 
der of +aunders. Mr. Alcorne (oft before mentioned}; faith, that 
many barrels of them are yearly loſt, by reaſon of the Cor: 
roſive nature- of the Salt; that he hath bought divers 
barrels of them, and to prevent ſuch-loſs, hath taken them 
out'of tlieir old” Salt and*Pickle, an] repacked them with his 
own Portſea Salt and Pickle, by which means they have been 
reſerved two, years longer, than otherwiſe they could have 
Cen. 
And now we have good News'to tell the Reader, namely, 


that they abound oa the Weſtern Co:ſts of Wales and England, 


for proof we offer the following Reaſons. 

1, b am informed, that the Learned Doctor: Pope , Aftro- 
nomy LeCturer of Greſham-Colledze , and a Member of the 
Royal Socicty, affirms, that he had long fince, eat of them at 
Weſtcheſter, and concluled them to be of the fame kind he 
had met with in Zraly, 

2, M. Henry Wynn, Mathenatical I: ſtrument-maker in Chan- 


cery-Lane, who hatn ſome concerns in Wales, went thither 


laſt year , where he cat many of them, and ſound they did 
d'ſſ6lve' as 1talizn Anchovies, and provedas goo'!, and many 


barrels of them were Salted, Pickted, b.rreld up, and Sold; 


about the Ccuntry as ſuch, and were eſtcemed very 200d; . al- 
beit there they are called by the name of Shads: 


The. 
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The ſaid Mr, Wynn athrmed, that Doctor Lloyd , the Tate 
Bihop of Bangor, had Cauſed many to be caught in a little 
Arm of the Sea in his Biſhoprick, in Summer time, when they 
are in ſeaſon and arrive, which were ſalted up ; ard recom- 
mended me to his Lordſh'p to be informcd of the tru:h thereof, 
who courteoully received me and affirmed , he had brought 
up ſome Ga!ly-Fots of them to London, and that here as his 
Servants well knew, they were corc!uded to be right Ancho- 
vics; that he had none lefr, but promiſed to ſ.nd me up a 
Gally-Pot. of th:m, but Death prevented. 

4. Oe Capt. Lloyd, a Welch Gent. that Printed a P-per 
of the Fiſhery of Wales, affirn,s, that Shacs are ſo common 
there, that. he hath ordinarily caught three or four hundred 
of them at a Draught, after what manner he ſaith not. 

5. Mr. Enſtace Burnaby, gave me a few Anchovies out of 
a Gally-Pot, that he ſaid were caught on-our own Coaſts and 
Engliſh cured; which | carried ro tome Fiſhmongers, who 
approved them to be right Anchovie-, that did diffo've for 
Sawce, though intruth they were ſomcwhat larger and not 
ſo red as For 1g9. 

Now having done our remote Summer Fiſhing, we draw 
near home-to an Atumn and Wii.ter-Fiſhery. 


Of Pilchards. 


The fole Fiſhery thereof in England , 750m the Coaſts 
of Cornwall and Devon , the manner of Catching 
and Curing, with the Inconventences and Remeates 
thereof, ſo well as My. Alcorne ( without any or but 
ſmall experience ) on ſuddais Notes taken from him, 
are as followeth. 


s Wy g0 a Fiſhing near the Shore on the Coaſls of 
Devon and Cornwall, in the Months of Auguſt, Sep- 

tember, Oftober, | 
2. DireQor. cn Shore, by the Colour of the Water eſpie 
where the Shoales arc, and make ſigns to the Boats to get into the 
midd:c of them, And 


Of Pilchards. r10J 


And this they are empowred to do in any M:ns Ground, 
by the Statute 1 Fac. 23. which runs thus- Ja the Counties 
of Somm:rſer, Devon, and C or-wall. it ſhall be 1: wful fo: Yuo:s 
of Fiſh to go upon any Mans Ground, near the Sea Coaſt, 
to Diſcover Fiſh, and foz Fiſhermen to drp their Scames and 
Nets, without danger of commitcing Treſpats. 

3. lhe Boats as ſoon «s Laden bring them to a Ware« 
houſe «n Shore, where they are lai| u> i1 Piles, as broad 
a;a large Table, ſupported with backs or lides. 

4. ln the Piling of them up, they are ſa'ted with Bay-S:1t, 
in which they lic ſoaking 20 or 30 days together, in which 
time there runs away much Blood, d.rty iickle and Bi'tern, 
which Bittern draws forth much of the Cyle from tie Ft h, 
before it comes to the Preſs, to the great loſs of tie Un- 
dertakers. 

5s. When they are taken out of Pile, there remain: much 
Sal at the bo:tom of the Pile, interming!cd with much Pirt, 
Blood and Scalcs. x 

To prevent the loſs thereof, if they Fave opportunity, they 
make another ! i|c, and uſe the ſame with more ircſh<a't, if 
not, it may be preſumed they mult be content wit': the Loſs, 
for the S:lt 1s continually waſting, aiid at laft little left but 
the Dirt and Sand the Silt aZorded, and Scales of Fiſh. 

6. Then they waſh them in Sea-water , to waſh off the Dirt 
and the Blood. | 

7. When they are dreyned, they are put into barrels and 
Preffed, to drive out their Oyle, which :iſſucs awav :t a hole 
in the bottom of the Cask, and are then accounted 6it for 
Exportation, to Spatn or other Somhnwardly Countries. 


The Inconvcmiences of this Method are, 


T. He badneſs of the Salt, it being incumbred with much 
Dirt, Sandand Bittern, carries away the Qyle, Good- 

| nefs and Moiſture of the Fiſh; which is ablolutely lot. 
| _ 2: By. reaſon the Salr-is not of a proper lize, it doth not 
iffolve in due time; hence twice as much as nced be, is ufed, 


and much time.and pa'ns loft, 
Th:fe 
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the Sun, and Embodyed by Fire, thus, 


1. JN half the time of Article the 4th. aboveſaid, the Brine 

and Oyle, or Pickle that runs away, having no Dirt 
in it, may be reccived in a Well or Receptacle, at the end 
of the Pile, and what Oyle ſwims may be ſcumm'd or taken 
away, and put into a ſeparate C ask. 

2. The remain:ng Brine having no Dirt or Bittern in it, is 
of it ſclf a good preſervative for Fiſh, and may be rhrown 
on the ſame three or four times over, to haſten the diſſolving 
of the Salt, by which means there will be' much time and 
Salt ſaved. 

3. When it becomes Bloody and Scaly, it may be Boylcd 
ard ſcumm'd, and ſo refitted for further uſe. 

4 When the Fiſh are waſhed and dreyned, they are fit 
to be Preſſed as before, and will not have that fiery taſt 
which the Bittern occaſions in the former method , and the 
waſliing, in regard the Fiſh are not Dirty, nced not be per- 
f.rmed in the Sea but in a Storchouſe, where one Hogſhead 
of Water or Sca Liquor will waſh many Laſts, and may by 
often uſe, be made fo ſtrong by the Salt hanging on the Fiſh, 
that being laved on the Pile, will not only ſapp'y the uſe of 
Salt , bur haſten the curing oh, the Fiſh, by mclting the 
Sait in which th: y lay ſoaking. | 


Other Benefits ariſmg from the uſe of Refined Salt. 


"3 Hoſe that are caught at the firſt arrival, may be ſalted 

as white Herrings , and kept a year more or lcls, 
and will be more acceptable than ſu.h Herrings, by reaſon 
they are more fat and Oyly; furthermore they may be uſed 
for Sawce like Anchovics : : Namely, to be minc-:d, beaten, and 
GCiſſolved in the Sawce, with a digeſtive gentle or fimmer- 


ins hcar. 
S Tiis 


Thefe Tnconveniences may be prevented by the uſe of 
Engliſh refined Salt, made from Brine raiſed by | 


1 Be ir ww —=—_wo 
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This ſort are commonly called Fumarhos, and fo they arc 
-denominared in an AQ of Parliament, 14. Car. 2. Cap. 28. 
out of a barrel of this kind which had its Pickle, 1 had ſome 
'pfven me, which were drefſed at a Tavern raw like Ancho- 
vies, and eat very'\like them to the great content of the Par. 
'takers; whereas a barrel of them ſeat to a Merchant that had 
loſt their Pickle, proved ruſty and naught. 

2. They may be curcd with a Pickle, and barreld up like 
'White-Herrings z For the rcafon why in the common Method 
they preſs our the Oyle, is becauſe they know not how to 
cure them in the Pickle, which may be done by Repacking 
them with dry refined Salt, and the Cask afterwards fed 
with good Pickde at 6 or 8 hours diſtance. 

3. After the brſt or a lintle ſalting, they may be Decſed and 
rendre\ like Red Herrings. 

4. In this Method not © much Oyle is drawn ont of 
the Fiſh, and yet ' more may be ſaved than _in the former 
Method. 


5- Refined Salt is not of a fiery, dry, burning, corro- | 


ding, mortifying Quality, rendring an ill taft , but quickly 


| Pincheth and peirceth and keeps the Fiſh cool and moiſt in 


a hot Climate, whereby fermentation is preyented. 


Of Herrings. 


| In My. Simon Smiths Book Intitaled the Ferrmg 


Buſs-Trade, they are thus diſtinguiſhed. 


1. CFa-Sticks are ſuch as are caught all the Fiſhing ſeaſon, 

and are but once packt ; A barrel will hold 6 or 8 hun- 
dred, as they ſhall riſe in bigneſs, 8 barrels to the Ton by 
the Law: A hundred of Herrings is to be 120, and a Laſt 
ten thouſand, wecommonly reckon 14, barrels to the Laſt. 

2. There arc repackt on Shore, and are called Repackt- 
Herrings, 17 barrels of Sea-Sticks will make from 12 to 14. 
barrels of Repackt ones. The manner of Repacking is, to take 
the Herrings out of their Pickle, waſhing them in their own 

N Pickle, 


r06 Of Herrings, 
Pickle, and fo lay them orderly in a - freſh barrel, which 
have: no Salt put to them, but are cloſe packt, aid headed 
up by a Swora Cooper, with Pickle whea the barrcl is, half 
fall, that is to ſay, with Brine ſo ſtrong as a Her:ing will 
ſwim in it. | 

3. Summers are ſuch as the Dutch Chafers or I1vers catch, 
from 7nne to the 15th, of Fuiy.; theſe are Sold away in 
Sea-Sticks to be ſpent preſently, in. regard of their fatneſs, and 
will not indure Repacking, and fo go one witn another full 
and ſhotten; but the Repackt Herrings are ſorted , the ful 
Herrings by themſclves. | 

4. The ſhotten and ek. Herring! are put into barrels by 
themſelves, marking the barrel diſtinaly, 

5. Crux Herrings are ſuch as are caught after the 14th of 
September, ' hefe Herrings are cured with Salt upon Salt, 
and are carefully forte out, ( all full Herring ,) and uſed 
in the Repacking as before mentioned. 

6. Corved- Herrings ſerve to make Red-Herrings, and are 


ſuch as are taken in. the Yarmouth Seas, from the end of 


Auguſt, till the middle of Ofober ;. provided they can be 


carried on Shore within a Weck leſs or more after they be 


taken. 

"Theſe are never gipped , but rowed in Salt for better pre- 
ſervation of them, till they can be brought on Shore ;- and 
ſuch as are preſerved to make Red-Herrings, are waſhed in 


great Fats in freſh-water, before. they. are hanged up in the: 


Herring-Hangs, or Red:Herring Houſes. 


The manner of Salting. 


I, He Nets are ha!ed on Board, and the Herrings- are 
taken ont of them, and put into the Warbacks, which 
ſtan& 6n the ſide of the Veſſel and reſemble Cheſts. 

2. When all. the Nets have the Herrings taken ovt of them, 
one ſjls the Gippers Baskets. 

3. The Gippers. cut their Throats, take out the Guts , 
and fling the full Herrings into one Basket, ard the ſhotten 
uno :znother.. | 

| Oge 


"+, Ori Man takes the full Backer, i'whenchey, are Gipt, : and 
i , One Boy doth Row, and ſtir them up and down in the 
Calr. — 

6. One Boy takes the Row'd Herrings, and carries them 
in Basket: to the Packers. Me --— 

7. Four. Men Pack the Herrings into che' Bartel , and lay 
them one by one freight and even. 

8. One Man when the barrel is fu'l, takes the ſame f,om 
the Packer, and it ſtands one day or rather more open to ſet- 
tle, and that the Salt may melt and diſſulve to- Pickle, and 
then fils them up, and heads up the Barre!s. | 

The Pickle mult be fo ſtrong that a Herring may ſwim in 
it, and'then it doth ſo pine, and overcome the nature of the 
Herring, that it makes it Riff, and preſerves it ; otherwiſe if 
the Pickle be weaker than the nature of the Herring, it will 
overcome the ſtrength of the Pickle, and ſo the Herring will 
decay. 

Oui barrel of Salt will cure three barrels of Herrings, and 
it is common to allow 2 barrel; of Salt in a Laſt, of 14 barrels 
to War withall, that is to rowle the Herrings in the Salt 
before they are Packt. LS el 
| To the Dutch Laws before mentioned, we may add anqther 
made this year, viz. That no Herrings ſhall be caught after 
the 20th. of November, being their St. Androws day. | 

'The great plenty of Herrings round the Coaſt of Ireland 
is notorious, one inſtance whereof we have mcntioned in 
Daublin- Bay, page 67 ; that there is the like plenty on the Coaſts 
of North and South Wales, is aſſerted by Capt. Lloyd before 
mentioned in page 102, becauſe thoſe pidling Boats which the 
poor and ignorant Fiſhermen now uſe, being but of four 
Tons Burthen, open, and no ways capable to bear the leaſt 
Storm, yet take ſometimes 60 Meſh at a Tide, which are 
three Laſts of Herrings, and if their Boats would contain one 
hundred Laſts, they miglit fill them. Upon theſe Coaſts there 
are from 60 to 80 of ti;cle Boats, ard though they catch a 
great quantity of Herrings, yet ignorance, want of Method 
and Money, keep tl.cm in g:cat Poverty. Moreover he faith 
tis certain that 3 or 4 Builcs or {Joggers ſhall catch more 
Fiſh than al! t2oſe Zoais do now ; yea and that the Under- 
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108 Of Herrings. 
takers ſhall reapa greater advantage, by the Herrings. caught 
by the{s Boats, than the Fiſhermen ſhall that catch the ſame; 


—____ 


To promote the Expence of Pickle-Herrings , we 
recount the Ways they are dreſt. 


k He Dutch cut off the Head, Taile, the.bottom. of the 
- Belly, take the Rows out, and the Skins off, and 
then cut them into peices, and commonly eat them with Oyle. 

But here we mince them ſmall, and: beſides the Qyle, put 
m minced Onions, Lemmon, Apples. 

At the Houſe of S:2i0r Dominico an Italian, at the Sugar- 
Loaf againft the South end of Fackanapes: Lane, they are lold 
ready and excellently prepared wichout Bones in Gally-fots 
with Oyle, which upon experience may be thus done, for 
keeping very well for a Week. or longer. 

3. The Bones bcing taken out, chop them very. ſmall with 
ſome Lemmon-Pceſle. 

2. Take ſcerae Onyons and pared Apples, cut them. ſmall, 
3nd Boyl them together till tlicy be ſoft. 

3. When they are cool' mix them with the Herrings, with 
Oyle, Vinegar, and Pepper, and keep tkem Cloſer in a 
Gally pot. 

Theſe prove cxcellent to Eat, and. may be a good ingre: 
dient in ſome Sawces. 

The ſaid S:1gnzor Dominico, is noted for the many forts of 
Fiſh, wiich he 1farines, or readers Xarinado'd, and for the 
great Vend thereof, bath abroad.and at his own Houſe. 


2 


Of Herringe. 
Of Baked Herrings. 
Theſe are called by pony "and are Seld in many 
e 


Viftualling-Honuſes at a penny each, and are thus to 
be Ordered. 


I, "T0 or- Forty pickled: Herrings may be put a ſoak- 
ing. into- a Pan of freſh-water two days or leſs, in 
which time the water is to be changed twice. 

2. In the-Pan in which they.are to be Baked, put ina lay 
with the head one way, and the tail of the-next the other 
way,. and the ſecond lay croſs theſe inthe like manner, &c. 

3, Then take a Pint of White-Wine-Vinegar, a Pennyworth 
of Cloves and Mace beat together, half a Pennyworth of the 
Powder: of Saunders, and. a couple-of Onyons minced or cut 
ſmall, put theſe into the Pan, and Baking it with the Wifes 
Bread, the Bones will. be found. diſſolved, except the Back- 
bone, which will be very Criſp. Op | 

4. When cool, they are fit for Eating, with a Spoonful 
of their Pickle mingled with Elder-Vinegar, and if to be kept, 
cover the Pot cloſe. 

Some after they are done, eat them without-their Pickle, 
waſhed ſmall with ſome Lemmon and Oyle. 


Of. Bloated and Dryed Fiſh. 


.Iyers Summer fat oyly Herrings arrive, a Month before 


Y we have any from Yarmouth. 

Theſe the Fiſhmongers ſay are bloated as followeth, to 
wit, they {ink them. 3. or- 4, hours in a Brine, made ſtrong 
as. hercafter . mentioned;, and then. hang them up a 
drying in Chimnies, and tis ſaid they- will keep a Month 


and:are very. acceptable, namely when: they: are to be ſpent 


( after the manner-of Larkes,) they; thruſt a Spit through their 
Gills, and hang them near a Fire , ſometimes changing the 
: Spit. 


fra Of Bloated and Dryed Fiſh. 


Epit end for en), to ſerve in the nature of Broyling on a 


Gridiron;-or-the Coats, to-which 1t-is muct to he preferred ; 


when theſe are thorough Roaſted { pardon the Simile,) they 
are pur into a Dith, with:good Butter and \an Anchovie and 
a Shellot diſſolved, and then ſerved in. 

After the ſame manner 1 bavye- cat - Herzings, Mackarel , 
Whitings, &c. which proved 'very good, ſolid, like bar: 
rel-Cod. 

To mend the method aforeſaid, a Tin frame might be uſe] 
and placed in a Chimney, in the form of a Cupboard , but 
without a bottom; with two Doors, 'the one at the bottom 
(ith a Pidgeon hole:in it,,) to open and make a Saw-duſt 
and Small-Coal duſt Fire, to be kindjed or enlivened with 
Straw, and-to'draw in Air at the hole aboveſaid, 'which might 
have alittle Door to prevent Cats. 

The tqp: of - this: Cupboard+to be firm Tyn, with a Nofſel 
or: Snoug.4n it of Tin: like that | of a- pair of Bellows, covered 
over to prevent Soot, to which and on Ledges athwart divers 
hooks to be hung, whereto to hang the Fiſh, Sheeps and Hogg 
Tongues, | Bononia Sawcedges, Cc. to be dried. 

And afier this manner the Fiſhmongers may preſerve much 
Fiſh, they can neither ſell nor ſpend, provided it de not ſtink 
before they uſe the Remedy. 


Of Thornback, Maids, or Skate. 


A” VVhitby in Yorkſhire, Robin- Foods Bay, Cc. and in ſome 
parts of Cornwall, there is much of this ſort of Fiſh 
caught in Summer-time, which they cure by only drying. 

To wit, the Fiſh being flimy they draz ic on the Sands, 
ſplit ir; *take. out the Guts, and hang it a drying in the Sun 
and the Wind; ſometimes if the Weather 'e too moiſt , is 
may be annoyed by Flies and Maggots , to prevent which , 
one t\'at had experience adviſcth, to ſtrew on the Duſt of Eaft- 
1dic-\'epptr, which may be had ata Penny or three ha'f 
[pence 2 pouttc, and hoy 'well it mingled with Sal: might ſave 
Fornc di ods ot Fiſh; might bean experiment the Eaſt-Tndia 
Company: might iayetried with ltthe Charge. 
- | | At 


Of Blcated ana. Dryea Fiſh. L13 

At Whitby alſo I am informed, they make much  F=bcrdine 
of Ced caught in the Offiag, faited wich Newcaſtle Salt, and 
then dried in the Sun and the Wind, and 'tis ſaid »t proves 
very. white and goed. | | 

'Tis alſo arfumcd, they barrel up ſome Heriings ſ;lted 
with that Salt, and abundance of youg Cod or Codliags 
which are brought to Leonor, to. ſupply the want | of bar- 
reld Cod, which ought :ather.to be ſpe.;t: 

And this 1 ſhould have inſerted fooner, to wit in-p2ge 12, 
but had no account of it, from thoſe whoſe intcre:: might 
have in.'uced them to have impartcd it, « 
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Of C onger Feles. 
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"LY arc in the Coaſts of Cornwall of a ycry Iarge ze, 
even a heavy Burthen to a Womin to carry, they ire 
often, found. in Pits '0n the -Sands,when. the, Sea, is out, and 
in regard they | cannot retire arc there caught, carried on Shore, 
ſplitted and gutted, and then ſo long dried in» the Sun, that 
they may be reduced to a Powder, which goes off in Poriu- 
gal, Gc. and lerves inſtead of Oatmeal; ' many miſcarry in 
the drying as proving full of Flies and Magpots. ., 
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on Freſh and Barreld Cod. 


He Catching of them is belt performed in Veſſels, called ih 

Doggers, burthen about 80. Tuns,, with a Well like a q 
Cullender in the middle, into which to, put the live Cod, to- 
bring them to the Shore, or Rivers Mouth ; in which, without 
any. ſuſtenance, (which they.refuſe being in Captivity, they will 
live a fortnight, or longer, in Salt Water, but preſcntly dye 
in freſh- Water. 

The manner of Catching may be ſi.ch as is deſcribed in 
Page 87. but ſome of our own Doggers, and the Durc', (who 
have out this Winter 220 Doggers,) catch them in the manner. 
following ; nanucly, 


Each: 


x12 'Of barreld Cod. 


Each Dopger is furniſhed with 100 Lines, of 150 fathem 
long, each; which are bigger than-FHamborovgh-Lines, or ſome- 
What leſs thay, an Inch about. 

To each of theſe are faſtned 20 Snoods, alias Neſſels, which 
are ſmall Lines, with Hooks and Baits at them ; the Baits about 
Michaelmas {when this Fiſhing begins, are Herrings,with'which 
chey may bait till the end of November, afterwards till Lady- 
day ; ( when this Fiſhing ends,) they bait with Zampernes. 

The places where they are commonly caught, are upon Banks, 
where the Dogger may Anchor, the Principal is called the 
Dopger-Bank,, againſt Flamborough Head ; the manner thus: 
. The Dogger being under Sail, Sails to Windward, and Veres, 
or Shoots theſe out at her Stern, all faftened one te another, 
with 12 Can-Buoys to them all, and an Anchor to each Buoy, 
to catch hold in the ground, with Ropes to weigh thee, fitted 
to each, ſuitable to the depth. 

Moreover, there is a great Buoy at the hither end, called the 
Ships Buoy ; when all are Veered out, the Dogger eomes to 


an Anchor, and Veers out her Cable, to which the former © 


range of Lines is faſtned, and after ſhehath rid xo or 12 hours, 
( beginning commonly at Night, 'they begin to hale in their 
Lines, which they may be's hours in performing, and ſome- 
times meet With a great draught of Cod , that which they 
catch firſt, or ſuch as-die in the Well, they Salt and bar. 
rel up as ſoon as they are dreſſed, and prepared for ſalting, 
as before mentioned in page 88. 

They falt them well with refined Salt, laying them Circularly 
round the barrel with the Tails towards the middle,where to ſup- 
ply the Deſcent, a whole Cod is laid in ; between each lay 
of Fiſh they putin a Lane of Salt, and ſo fill up to. the Head 
which .is —_ covered with Salt, where after 24 hours time 


they will ſettle and make room for more; and when the 
barrel is full chey head them vp full of Pickle, and they arc 
ſufficiently cured for theſe Climates. 

Theſe are acceptable in Foreign Countries, where it is cuſto- 
mary to dreſs them with Oyle, and that becauſe they arc 
not over Salt, are firm, white, have a good traſt, and will 
keep long. 


Whereas 


Whereas ſhould they be cured with French Salt, they 
would become dirty, yellow, and ſo mortifyed or pyned, 
that they are of no long Continuance, 

If they arc to be long kept, and carried into a hot Cour. 
try, they ovght-to be packt very cloſe, with more Salt be- 
tween each Fiſh than is uſual, Glling up the Cask at the top 
cs rs or/rather may be Repackr- with freſh Sair and 
PicRtez as is mentioned in page 9O. .. ! 

Roes of Cod well Salted and Pickled are here neg'eed, 

but are faid to yield a good price in France to make Sawce 
withall. 

When the,ſame are to be uſed, bruiſe them betwixt tws 

' Trenchers, and beat them up with Vinegar, White-Wine ©c. 

then let them ſtew or ſimmer over a gentle Fire, with An- 

chovies and other Ingredients uſed for Sawce , putting the 

Butter well beat up thereto : We our ſclves on the Coaſts 

uſe the Roes of Freſh Cod for Sawce. . 

The Dutch and Danes are faid to bring home from Tceland, 
whole Ladings of Roes to put into Ponds to feed Eiſh with- 

all, and ſometimes they are bruiſed and thrown into Rivers + 
to raiſe the Fiſh. 


Of” barred Cod. VUy 
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114, 
THE 


COOKERY, 
Dreſling of Fith. 


There are many other excellent ſorts of large Fiſh, which 
might be treated of, as Ling, Mullet, Halybut, Had- 
dock, Turbut, Sturgeon, &c. - But theſe being ſrarce 
on our Eaſtera-Shores, 1 am willing to defer what 1 
have to ſay, till an other Edition, and proceed to the 
Cookery part, as judging it but neceſſary after ſuch 2 
Harangue of Catching and Curing of Fiſh ; and herein 
[ am beholding to Mr. John Bull for the following 
Receipts, it being well known that he ſerved an Ap- 
prenticeſhip to a Cook, and hath been eminent for his 


Skill therein, which he hath put into Practiſe for about 
30 years together. 


Stockfiſh 


Eat it ſoundly with a Mallet for half an hour or more, 
B and lay it three days. aſoaking, - then Boyl it on-a {1m- 
mering Fire about an hour, with as much wit.r as will cover 
It till it be ſoft, then take it up, aad put in Burter, Eggs, 
and Muſtard champet together, «<thcrwiſe take 6 Potatos 
(which may be had all the year at Seed-Shops; ) Boyl them 
very 


The Cookery: or Dreſſing of Fiſh Is 
very icrder, rd then kin them, Chop them, and beat up 
the Buttcr thick with them,-r.d put it on the Fiſh and ſerve 
them xp. Ecme vie Parſnips. 

The like for Haberdine and Poor- Jack, I (ould be aſh: med 
of this Rcceipt if we had' no better to follow; 'and thirk it 
too Mean to mention ary thing akout Green-Fiſh or barreld 
\Cod, but the watering or toaking befoic they are Boyled. | 


Oyſters. 


The D«/cripticn of the Nature, Generation, and Orde- 
ring of Green Cyſters, . commonty- called Colcheſter- 

_. Oyſter s,the Reader may meet with inthe learned Nottor 
Sprats Hiſtory of the Royal Society, page 307, &c. 
theſe raw being ageneral ingredient in what follows, 
obtain the precedency in Diſcourſe. 


To Stew Oyſters. 


Hoſe that are moſt fit and commonly Stewed are large 
Oyſters, for.c of which in opening bring away part of 

the Shell, and ſometimes ſome Dirt; to get quit of which, 
take them in your Fingers one by one, and waſh or gently 
rub them in their own Liquor, mingled with a quarter of a 
Pint of Elder Vinegar, putting them into a Stew or Sawce- 
Pan, into which put their own Liquor, aſter it hath been 
Streined ( to cleanſe it) with an Anchovie and three or four 
Cloves, and let them Stew or ſimmer over a gentle Fire till 
they are enough, Which may be in half an hours time, and 
when that's done, take a quatter of a pound of Butter mel- 
ted apart with a Shellot, which put into 8 Diſh with them 
and ſerve them up. 
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The Cookery or Dreſſing of Fiſh. 


'To Fry Oyſters. 


-TAke a quart of Oyſters out of their Liquor, and waſh 
them in it as before. | 
Then ftrein. their Liquor, and ſimmer it up with an Anche- 
vie ; take three yolkes of Eggs, beat them-up in a Porringer 
with a little Water and a lictle Flower, dip-the Oyſters into it, 


and they will reſemble Fritters; then put them into a Frying 


Pan which comes hot from the Fire, covered: with hot Beef- 
Suct, in which fry the Oyſters. then put them into their Liquor, 
ſimmering as aforeſaid with an Anchovie. | . 


To pickle Oyſters for divers Minths keeping. 


Et a quart of Oyſters ſtand a little while afcer they come 
L out of their ſhells, then take them out of cheir Liquor, and: 
waſh them in fair water, then put them into a Stew- Pan with 
their own Liquor, a pint of White-Wine Vinegar, a penny 


worth of Cloves, a little Lemmon or Orange-Peel, and 3 or 


4 Coriander- Seeds; {immer them altogether; with a little Salt 
about the ſpace of half an hour, then keep them cloſe in a pally 
Por, and in 4or 5 days time they. will be fit to Eat ani look 
very white. 


Otherwiſe according to My. Alcorn. 


N opening put the the Oyſters by themſelves, and the Liquor 
by it ſelf, let it ſettle, afterwards poure it off leaving a ſedi- 
ment bchind, then. put them together adding thereto Water 
and Salt, with Bay-leaves, or.ſuch other hot Herbs ag are beſt 
liked, then let them ſimmer over the Fire ſo long till the Oyſter 
is of a white Colour, and till the Finn begins to ſhrivel or con- 
tract, then rake them off and out of their Liquor, laying them 
lingly til] they are Cool, and likewiſe the Liquor Cool , then 
them into Barrels , tite Veſſels or Pats well luted, or if 

nto.an open Veſicl, poure on ſome ſweet Oyle, 
; This 
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This for common uſe, but torender them far mote pleaſant 
to the taſt, and for longer keeping, inſtead of Water and hot 
Herbs, uſe White-Wine, Mace, or Pirmento, alias Famaica 
Fepper, and if you pleaſe a little ſliced Ginger, all to be ſimme- 
red inthe Pickle, which may, continuz longer on the Fire after 
the Oyſters are takenovt.. 


To Stew Salman. 


Ake a Jow! of Salman, waſh it very clcan inan Earthen 
L Pan, put it into a Kettle fit for it, with a Pint of. White 
Wine Vinegar, half a Pirtoff.ir Water, fome Lemmon Pecl , 
a. bunch of ſweet He.bs, a penyworth of large Mace, three 
Wallnut-Tree-leaves ( which may bez always.had at the <eed- 
ſhops,) a quart of Oyſters with their own Liquor, a Pint of 
Shrimps, and ſimmer all theſe for about an hour till they are 
cnough, and then ſerve it up with the Liquor in a Diſh. 


To- dreſs a Cods-head, or a freſh Cod. 


Ake it andputitintoa Kett'e, that hath a Cover fitted to it, 
4 into which put 4 Anchovies,lixWhitings,a quart of Oyſters 
with their Liquor, a Pint of Shrimps, a penny worth of Mace, 
two Shellots, and aſter it hath fimmer<d over the Fire about an 
hour, take out the two Jaw-bones , put in half a pourd of 
fweet Butter and ſerve. it up. The like for a whole. Cod, a 
Turbut, a Mullet. 


To Stgp Carps. 


» 


FO Ake twoliving Carps, prick them in the Tail with a great: 
Pin, rub the Scales off with a handful of Salt as clean as 

may be, lay them in a deep Pan, and.put to them a quart 
of Clarret which. makes them-Bleed, and kills: them 3 open. 
their Bellics and take out their Roes, then put.them into a 
Kettle with their Roes in the mi:dle, into which put a quart 
| of Oyſters, two Anchovies, a bunch of ſweet Herds:, _ 
them 
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118 The, Cookery or Dreſſing of Fiſh. 
them over a gentle Fire for about an hour, in which t.me they 
will be almoſt enough, and then put in a querter of a pound 
of freſh Butter, take out a little of their Sawce, into which 
put three yolks of Eggs beat up together, then putting alto- 


gether in a Diſh tir it about and ſerve it up. ( 
k 
| / 
To Stew Soals. 
= three pair of large Soa!s, put a little Salt on the 
Tail of each, and rub it hard, and the {kin will piye 


way to be taken cf; ſcrape the” Scales off the Bellies, aud 
waſh them! very clean in fair-Water, dry them with a Towel, - 
and put them” into a Srew-Pan. one b one, into which put 0 
haif a Pint of White-Wine ,” a'pennyworth of large Mace, 04 


a bunch of ſweer Herbs, ( to wit, Penny-Royal, Time, an 
Sweet Marjoram, Wintcr-Savory, ) a Pint of Oyſters with UE 
their own: Liquor, three Anchovies, fimimer them over a Le 


gentle Fire, and in half an hours time they may be enough: 
When you take them out of the Stew-Pan, ſcrape on a little 
bit of Nutmeg, ſqueeze on the juyce of a Lemmon , and pur 
in a quarter of a pound of ſweet Butter; ard ſet the Fiſh 
with their Broth a little while over a geatle Fire and ſerye 1 
them up. 


To Fry Scals, \&c. wh 


Ake ſix Soals and put them into a Frying-Pan hot, with wn 
Beef-Suet, there let them Fry about half an hour. The like 
with {ix Whiting-Mops, and a quarter of a hundred of Smelts. To 
In the Liquor is the Pan, Fry a quart .of Oyſters and 
Ikewiſe drein them, take Mat Liquor that dreins from 
the Oyſters, and ftrein it tq avoid the Grit and Shells ; that 
gone, ſct it over a gentle Fire in a Sawce-Fan with two An- 
chovies, and when it comes «M, put in a half a pound of ſweet T 
Butter, and ſqueeze in the juyce of a Lemmon, put all into | #1 
a D:ſh ſet over a Chafingdiſh of Coals, and ſerve them all up Boy 
together hot, ſetting the Soals an end like a Sheaf, as allo | 11 
the Mops, and Garnith with the Smelts and flices of Lemmon. : 
Frye 


Fryed Mayerill. - 


Pit them on the Back,” pur them Into the Frying-Pan hot, 
with Beef Suct, and when Fred , make a'Sawce with 
Anchovies, a little Butter, and a little Lemmon. 


To Stew Etls. 


"Ake lix great Eels and put them into a Kettle, with. half 
T 2 Pint of White-Wine, 'hilf 4Pint of fair- Water, 4 pj 
nyworth of Mace, and a ptnny worth of Cloyes.; hang the Ket- 
te two hands high overa gentle Fire, .and let them' Stew about 
an hour or leſs, then take ſome of their Liquor and few .it 
up with an Anchovie, put'it to the Eeles with ſome ſlices of 


Ly 
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» ws % : 


"4 


Lemmon and ſerve them pp. - * 
Collar'd Eels. 


Ake fix large Eels, Boyl them, up very well, in a Pint 

of White-Wine' and aPint of Water With 6 or 81a 
rcll or Eay-leaves, a pennyworth of Cloves, a pernyworth of 
Mace, a pennyworth of white-Pepper, a litt!e Sa't at top; 
when they are taken off, put them in.alons Pot with their own 
Liquor which mult cover them over z. cover the Pot-very cloſe 


and they will keep divers Months... * - 


7: mals . Broth with Eels : bems a Cendle- 
womans Receipt. | 


Tu 12 Eels and put them into a Pipkin, . with two quarts 
of Water a little refined Salt, fome whole Pepper, a blade 
of Mace, halt a Nutmeg, a bundle of ſweet Herbs , let them 
Boyl very well, then ſtrein chem, and. into, the Liquor fo ſtreined 
put in a quarter of a pound of. Currans, then Boyl it again, and 
| oe ; | when 
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120 ' The Cookery or Dreſſing of Fiſh, 
when the Currans are Boyled enough, put -in a little White: 
Wine and White-Bread to make it thick, and a little Sugar 
if you pleaſe. oy 

After the ſame manner Whiting-Broth is made ; the Eels 
themſelves are fuppoſed »to be ſo much Boyled, that there is no 
further uſe made of them. | 


To Marine or preſerve Eiſh \4s Eels, Fly unders, $ oals, 
&c. after the Italian manner, called Marinading, 
a Receipt imparted by the Worthy Mr. Alcorn. 


Oyl the Fiſh gently, in a Liquor made one half with fair 
B Water, one quarter of White-Wine Vinegar ; and one 
quarter of White-Wine , of which Liquor make ſo much ag 
will more than cover the Fiſh, and into it put ſome Bay-leaves, 
with ſuch Spice as js beſt liked; ſome put ina little Nutmeg 
with Pemento or famaica Pepper, others uſe Ginger in lieu 
thereof, then take out the Fiſh, and let them and the Liquor 
cool apart, afterwards put them together in a Veſſel with 
Sallad Oyle at top, Time and Roſemary may be likewiſe 
uſed, and they will keep well in the cool for two or three 
Monihs. 

Divers <ca-Filh may be preſerved afxer the ſame manner, 
as Mullets, Sea-Eels, Place, &c. 

The ſame kind of Pickle after it is cool, will preſerve cold 
Roaſted-Fowl, as Pidgeons, Ducks, Teal, an] Widgeons, © c. 


Otherwiſe to Marine Carps, Mullet, Garnet, Rochet, 
or Wale, according to a Receipt found in Prin- 
ted Books. 


= a quart of Water to a gallon of Vinegar, a good 
handful of Bay-leaves, as much Roſemary, a y- of 
a pound of beaten Pepper, put all theſe together, andlet them 
ſeeth over a gentle Fire, and ſeaſon them with a little Salt, then 
Fry the Fiſh in Sallad Oyl till it be enough, put them into 
an Earthen Veſlel, laying the Bay-leaves and Roſemary be- 
tween and about the Fiſh,and that done poure in the Broth afore- 
aid , and when it is cold cover all cloſe up for keeping. 
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Direftions for Salting of Fleſh and Fiſh for long 
keeping, viz. Beef and Pork, according to the 
common way. 


I, A® Ox bcing driven in cool one day, is ſlaughtered 
the next, quartered, and after it hath hung a conve- 
nient time to cool, is cut into four pound pieces. 

2. The fame are very well rubb'd with Bay Salt, then put 
into Bins, Cribs, or Receptacles like Mangers, and almoſt bu- 
ried in Salt, for the ſpace of a Fortnight, three wecks, or longer, 
that the bloody Pickle may run away waſt. | 

3- Th nihe Meat is again well rubb'd and pack'd or trod- 
den into Cask, on a Cloath or Skin, with Salt betwixt every 
Line or Lay, ard being headed vp is thrown by in Store- 
houſes, for lix weeks or two Monihs time , but ſometimes 
will not keep a Fortnight, which is known by the ſcent at 
the Boung. 

4. Then when the ſame is to be Repackt, they tutn'the Boung 
of the cask downward, that all the bloody pickle 'may drein 
away into a wilt Curr.nt. 

5. Then all the Meat is taken out to be packt into Cask, 
ſmelling each piece, which is again. well rubb'd with Salt, 
each lay being cloſe packt with Saſt between; and when full 
is roll 'd to the pickling place to be pickling, 


The Pickle is thus made. 


Diſſolve Bay Salt in freſſi-water, ſo long and to ſuch a 
height, cill upon Boyling with a brisk Fire, and ſcumming off 
great quantities of Dirt and Filth, it is ia a readineſs to 
Kern or turn to Salt again, which is known by a Cream or 
Ic? at the top. Then empty it into Coolers. | 

6. When the ſameis thoroughly Cold, often fill up the cask 
at the Boung-hole and the Meat is cured, x 
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Deef and Pork with refined Salt, (made of Brine 
raiſed by the Sun) according to the new way. 


I, He Meat is cut out as before. 

2. Rub itwell every where, ſtrew Salt at the bottom 
of the Cask,iand put in a Lay, which covering with a Skin or 
Cloath, tread or pack it faſt in, ſprinkling on more Salt, and ſo 
up to the top, where crowd in as much Sa't as you can, and 
hcad it up. 

3- Then fill up the Ca:k often at the Boung with Brinc, 
that may ſcarch every part. 


The Brine u thus made. 


Mingle Salt with Water, and let it be diſſo!ving two or three 
days time, ſtirring the Salt at the Bottom, and if there be 
more Salt than the water can melt, it will be found at the bat- 
tom, and ſerve for a ſecond uſe. 

This Brine is at its proper height, when the Salt js but juſt 
diſſolved, or when a piece of Beef will ſwim in it, or an Egg 
the like but half ſunk in it. 

4. When the Meat isto be carricd a long Voyage, through 
a hot Climate, it were fit it ſhould be cloſe Repacked with dry 
Sa't, for ſhould the Brine be loſt by Leakage , the Meat would 
grow ruſt y. 

The Excellencies of this way above the former, ( when there 
i; noRepacking ) are, 

The Blood and Gravy is preferved, much time, troub'e and 
Salt ſaved, and the Meat will be little or no alter at a Year, 
than at a Months end. 


To Salt Beef or Pork with the faid Salt for 
Houſehold Expence. 


T F it be a Chine or ſingle piece of Beef, if the ſame be moiſt, 
rub the Salt well on, but if the Meat be dry, dip it into, 

or Mojſten it with water, before the Salt be rubb'd on. 
. Otherwiſe 
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Otherwiſe make a Brine as above directed, ſo ſtrong as the 
Meat will ſwim in it, and there is no more to do but to keep 
the Meat ſunk in it. 

This I know to have been the practiſe with Beef in. his 
Majeſtics Boyling-Houſe, when he was Prince of Wales, and 


*tis at prelent the practiſe of ſome Inns of Court and Colledges; 


here ic may benoted, that to keep Meat funk a day or two, 
will render it ſalt enough for prefent ſpending, yea and for long 
keeping, if aſter the Meat be taken out of the Brine, it be rub- 
bed with Salt, and hung up in a warm Ritchin, ſee what is ſaid 
to this purpoſe in page 6, 11. 

After the Brine hath. been twice or thrice uſed, Boyl it over 
a brisk Fire and skum it, arid after it is thorough Cold it will 
ſerve again. 

I have cauſed this method of ſalting of Meat in Brine, to be 
tried by Mr. Fohn Bull aforeſaid (and others ) with Porrſea Salt, 
on aLoynand Spare-Ribof Pork, which were both rendred very 
red; and ;n Roaſting we found the Gravy kept in, and the 
very skin of the Loyn of Pork to Eat tender : He alſo ſunk a 
Gooſe in it 24 hours, which was well ſeaſoned, whereas ac- 
cording to the common method, there ſhould have been about 
half a pound of Butter, wich Salt put into the Body to have ſeca- 
ſoned the Goole in Roaſting ; he likes this way ſo well, that he 
much prefers it to the old Cuſtom of dry ſalting of Meat. 

He hath alſo ſunk a | eg of Mutton a Night in Brine, that 
was afterwards Roaſted, and then it was well ſcaſoned to be 


Eat without Salt. 


To Salt Bacon with refined Salt. 


Ub Salt well on the Flitches, and put them in a Trough, 
laying the Riny [ide downwards, and ſometimes change 

the uppermoſt to lie loweſt, and ſo the reſt or middlemoth 
that the drippings of all may be Communicated. And thus 
continue for 2 Fortnights time, and then they muſt be Dceſed, 
or ſmoke-dryed for a Fortnights time longer, or divers Months, 
thoſe that drive a you Bacon Trade, raiſe great Piles with +alt 
between each Flitch, and much upon the uppermoſt, and Decſs 
them no faſter from time-to time than they can find vendat 
Market. F2 Adartin- 
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| Martinmaſs 7” 5h ap 
! 

T hath its Denomination from the common time that Coun- 

try Farmers ſlaughter their Cartle, which they delire to 
Salt and dry in large Flitches or Pieces, in a; Chian y.or Deeſe, 
to ſpend at leaſure,wiich is thug performed ; let it be well rubb'd 
in, or dry ſalted for $ or 10 days time; 'then-it may be died 
with Wood-ſmoaks, or in a Chimny.Stove with Saw-duſt, or 
on Racks ina Fire or Deeſing-roome. 

The Farmers Boyl ir, and eat it with Sallet or Boyled 
Herbs, or raw Sorrel with Apples and. Bread well pounded 
together, with Vinegar put to it, others ſlice it .and Fry it 
with Eggs, and if. thorough dry , divers cat thin ſlices of it 
with Bread and Butter. 


© To Salt Beef and Neats Tongues Red. 
Portſca-Ifland yields a Red-Salt proper for this purpoſe, 


which hath been $:1d at a Salt-Warchouſe at Puddle- 


Dack. but without ſuch Salt i 


| Bp the Tongues and Beef in a Tray, and almoſt cover 
them with Salt till there be a Brine, then diſſolve a ſmall 
quantity of refined Petre Salt in it; to ſix Tongues allow 
half an ounce or more, let the Tongues or Beef lie 12 hours 
on Either (ide, and it gives it a Redneſs. 

The Beef thus made Red, is either projer for drying , and 
is then. called Hung-Beef, or for Baking to make Collar-Beef, 
and the Tongues for drying,the manner of making Collar Beef, 
the Reader may meet ith in page-11,, of a. Baok called rhe 


Compleat-"ooke. And here ,it may,not bs. improper to makc 


About 
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| | About Salt-Petre, 


FFHlich of its ſelf is a: faltiſh Liquor derived from Earth, 
and we are informed in the ;Phelofophical Tranf- 

attion, N* 6. to this purpoſe ;' that in the opuls Dominions 
chiefly about Agra, and the. Villages heretofore Inbabited but 
now deſerted, they derived it irom three ſorts cf Earth, to 
wit, ; Yellow, White, ani Black, out of which they: obtain 
the bett, as moſt free from common Salt, to- this putting 


water, they tread it info a Pap, 'that the water may carry a- 


way a ſalt Liquor with it, which afterwards Chriſtallizes into 
Salt-Petre, then they boyl or refine it twice or thrice over, as 
they delire it.courſer'or purer, frequently ſcumming it, till ir 


Chriſtallizes into, Salt-Petre, which they put into Earthen Pots, 


and ſet them abroad in clear weather, that what impurity 
remairs may ſuu{ide or fall to the bottom , and afterwards 
break the !'ots, and expofe it to the Sun to dry. 

In England, tubs are filled with dark ſalt-Earth, got out 
of Cellars and the Floores of Pidgeon: Houſes, &c. to which 
putting water it dreins' away the ſaltiſh humour, into ano- 
ther Tub-or Receptacle underneath ſtanding under the drip- 
ping hole of the uppermoſt Tub. 

The Liquor thus obt-ined, as alſo the Salt-Petre brought 
over by the Eaſt- India Company , reſemvling a dull reddi(h 
Sand, or courſe uſcovado Sngar, is boyled up to ſcum 'and 
rxehne. the ;ſame, as many timegas is thought neceſſary, | 

That which,falls to the bottom of the Pan, is called ( as I 
aminformed ). Petre-Salt, or the Salt. of. Salt-Petre, it reſem- 
bles comman Salt, - hath little or no-taſt of Saltneſs, bur is effi 
cacious in. turning ''what is ſalted- therewith Red, as TVears- 
Tongues, Flogs:T ongues,,  AMartinmaſs; and Collard-Beef, yea 
and out of it a Spiric may bedrawivas red as Blood, it is com- 
monly ſold in Salters-ſhops at Billingsgate, &c. at a reaſonable 
rate, this fort with refining or hard boyling, makes Clods or 
Lumps and Fl:kes which are as big as Loaf-Sugar or Allomy 
which ſort being much the dearer, is alſo uſed by ſome out 
of ignorance, ( though nut improperly ) for the falting of 
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1.26 About Salt-Petre. 


Neats Tongues, &c. as aforeſaid, this ſort is commonly folq 


by Drugſte:s under the name of Salt-Petre refined , the ex. 

| Pence of the Salt of >alt-Petre being but ſmall, the Owners 

or Employers commonly give it the Workmen, 

The other Liquor :n the an at the ſ.metime boy'led to a 
due Conſiſtency, expoſed to the cold will ſhaot into Chrittals, 

which they take off and puc int» flat Braſs Pans, where, it gra. 

nulates of it ſelf and makes Gunpowder for Ordinanee. ” 

And if the Liquor be refined to-8 greater height, it ſervesty 
make Powder after the ſame manner for Piſtols and Fowling. 
Pieces. 

The main difference betwixt them is, that Salt-Petre is Vo- 
ſatile and tikes Fire, the other fixt and void of ſuch quality. 

We have Salt-Petre alſo from Barbary , but it is fouler and 
leaves a greater quantity of fixt Salt than that we have from 
the Eaſt-Indees. | | I; 

I have heard it aſſerted in his Majeſties late Council of P'an- 
tations, that enough and good Salt-Petre may be had from 
Aontſerrat, &c. 

Salt-Petre Salt as to gooJneſs hath no great Repute, yea 
common Salt mingled with Urine, Lime and Eaith, caſt up and 
kept in Banks for fix Months or longer, much increaſeth Salt- 
Fetre ; whence 'tis probable that our Sea- Muds mentioned in 
page 19, may yield good quant.ties of Salt-Petre. 

In a Printed Letter of Mr. Gabriel! Plas, to Mr. Samuel 
Hartlih, we read the Author aſſerting, that he knows by ex- 
perience that Salt-7etre is the moit rich Compoſt in the World 
to multiply Corn, and that he hath ſcen fifty pounds worth of 
Salt-Petre extracted out of a Vault at Dowgare not very ſpa- 
cious, which was formerly a Houſe of Office, and not emp- 
tied, till the matter was throughly rotten. 2nd ſeeing Sal- Am. 
moniac yields a good rate in England, name'y aout half a 
Crown a pound, and is much uled by Dyers, Tinmen , &c. 
and may be made here of Salt, &c. 1 (hall alſo digreſs a little 
about the ſame, and inſert a Paper imparted by the Learned 
Chymiſt Mr, Afolr, to Mr. Dacres a Drugſter in little Zum- 
bard-ſtreet, viz. 


Sal- 


io 


———— — 


Sal. Ammoniac. 


He name of Ammoniac is given to this Salt, from the 
Temple of Jupzter, *"\uap&, or Ammos, Situated in the 
midlt of the Deſarts of Lybia, becauſe this Salt was formerly 
found ſublimated upon the ſuperficies of the burnt Sands of 
that Country. | 
The Urine of Camels that generally travelled that way in 
Caravans, in the Pilgrimages that: were continually made to 
this Temple, was the firſt and principi] Matter, and the acid 
Salt of the Air, which impregnated this Salt in the Night time, 
by its Union ſtopped the volatile Parts, which the heat of the 
Sun had otherwiſe diſſipated ; but having not this Salt of the 
Ancients, we are forced to uſe this fititiou; Salt made thus. 
Take 5 pound (or Pints of Urine,) one pound of common 
Salt, and two pounds of Wood-Soot, beat the Salt and Soot 
to Powder and put them into an Iron Pot , pour the Urine off 
them, boyl itto dryneſs, then beat the dry Maſs and ſ.blime it 
according to Art, 
That I take to be meant of putting it into a Crucible, and eva- 


porate or burn away the Moiſture. 


COOKERY of FLESH. 


Many Heuſe-Keepers may meet with this Book, to whom 
poſſibly the following Receipt s may not be unwelcome. 


To. pickle Cucambers the way uſual among(t Oyle- 
Men. 


Uy a thouſand Cucumbers. of fuch we call long-Engl:ſ 
B ( not French,) Sced, (theſe are about thrice as dear as 
the ordinary ones: ) waſh them very clean an lay them &rci- 
ning in a Sieve, put them into a Pot or Veſſel in lay:, to wit 

at 
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at the bottom, and b:tween each lay diſtribute about ſix pen- 
nyworth of Dill and Fennil, thcn make a Brine of refined Salt, 
with five gallons of Beer or Rape- Vinegar, (for White-Wine 
is tco Corroding) ſo ſtrong that it will bear an Egg, in which 
diſſolve rhree ounces of Roach-Allom, then poure this pickle 
among the Cucumbers in the i'ot or Veſlel aforeſaid, which 
cover clo:e or hea4 up, and therein they may lie from. three 
Weeks to fix Weeks, then take the pickle out, boyl it on a 
| brisk Fire and ſcum it, and put It iN again to the Cucumbers 
hor which cover cloſe as be:ore, and upon experience 'tis well 
known they will keep long and be green; !fthey be not green 
enough, boyl the pickle again , and put it to the Cucumbers 
as before. ; 

Moſt excellent Cucumbers , 'large and ſoft Red-Herrings, 
\ ch as are deſcribcd to be good in p:ge 67, with Rape and 
Elder-Vinegar, are to be had at the Shop of Mr, Joſeph Pierce, 
Oyleman at the Sign ofthe Swan at Zolbourn- Bridge. 


To pickle Cucumbers otherwiſe , according to the - 


Receipt of Mr. John Bull. 


Ake ſix pennyworth of Dill and Fennel, an ounce of Co- 
T riander-ſeed, two pennyworth of C loves, two penny- 
worth of Mace, an ounce. of white- Pepper, two ounces of 
Ginger, and about 4 gallons of Elder-Vinegar, {that is ro ſay 
Beer or Rape- Vinegar, with the white-flowers of Elder ſteep- 
cd in it, to be had.at about a Gro.t a g:hon af Still ſhops : ) 
a handfull of Wzllnut-Tree-leaves, to ti.eſe pit a gallon of 
pickle made with Salt and Water ſo ſtrong that.it will bear 
an Egg, boyl all theſe together, and let it ffan4 while it is 
coo!, then put it into a Pot, with 1000 © ucumbers as a- 
forcſa d we'll waſhed, and they will-! e g: 01 in few days; af- 
ter a week, or more the pickle ought to be taken our, boyled, 
ſcummed, and put in again. 


To 
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To pickle Samphire. 


{he lfle of VVight yields plenty of it, and the Port- 
Sea Saltworks moſt excellent, as is mentioned 14 
page 32, which My. Alcorne pickleth i; the manner 
following. 


'# Ake ſuch a Liquor of Water, Elder. Vinegar, Whitc- 
Wine and Salt as is plealing, : 

2. Let the Samphzire be ſcalded in it, and when the Veſſel 
| is taken off, cover it with a Cloath to keep the ſteam in for 
a quarter of an hour, and it will be tender, but if it be re- 
quired hard, and not to be boyled again, cover it not at all. 

3. Then take the Sawphzre out of the Liquor, and let both 
cool by themſelves, and afterwards put them up in a Veſſel 
cloſe covered to keep for uſe. 

The Herb may be preſerved without ſcalding, but when it is 
to be uſed, it mult be boyled. | 


To pickle Purſlayn, 


TY Purſlayn with their Stalkes, and boyl them tender in 
fair water, and lay them a drying or ſoaking, when 
done, put them into a Gally-pot, and make a Brine with Salt 
and Elder-Vinegar to put to them, ſo as to cover them, and 
keep the Pot cloſe ſtopt. 


To make a Leg of Pork ſerve inſtead of a Weſt- 
phalia Hams. 


CE it long like a Weſtphalia Ham, beat it very well with 
a Rowling-Pin; then put it into Brine (as before deſcri- 
bed page 122,) eight Days and Nights, then hang it up aWeek 
a drying in a Stove, as is mentioned in page 1 10, and when to 
be uſed, Boylit, , 

Q To 
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To Stew Beef Steaks. 


Ake three pound of any good Beef, beat it well wich a 
Rowkng-Pin , and put it into a Tin-Stew-Pan, ( of 
which tho? that have double botroms are durable, ) with 
half a pint of Ale, and half a pint of Clarret , with a ſhred 
Onion, and ſet it at two hands diſtance over a gentle Fire, 
and when it is half ready, which may be in half an hour, put 
in a blade or two of Mace, a-bunch of ſweet Hearbs,an An- 
chovie, and when ready,which may be in half..n hour or more, 
take the Liquor out, and put into it a little freſh Butter, 
Nutmeg, and the juyce of a Lemmon ſqueezed on it, and 
ſerve it up. 


To ft ry Tripes. 


Ake a good fat Tripe, and ſowce it three days ina falt 
T Brine as before deſcribed, then put it into a Frying-Pan 
.of hot Becf-Suct to be ſcalded, when that's done, take out 
the Tripe and cut it into ſlices, then dip them into a Batter 
made of a penyworth of Flowr, and {ix yolks of Eggs beat 
up in a Porringer, afterwards Fry it, and ſerveit up as hot 
as you can, 


To make Peaſe Pottaze. 


Going to V Veſtminſter ſometim. s, 1 meet mith a diſh 


of ſuch as are very pleaſing, poſſivly as good may bt 
made by ſome of the following Receipts. 


—_—_ a quarter of a pe. k of dry blew Peaſe , and boyl them 
with a piece of Bacon, and ſome dryed Mint ; when they 
are ali boyled, which may be in an hour throw: in a quart of 
cold Water to break them, and if they be too thick, put in more ; 
ake a Cullender and ftrein them through it, thgn —_— 

, ul 
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ful of Sorrel, a handful of green Spinnape, ſhred them a little, 
put in an Oynion with ſome Cloyes ftuck in it, a little Pepper, 
Salt, and Lemmon Peecle ſhred, put all theſe into a Skillet, 


boyl alltogether quick up , which may be done in an hour more, 
and ſerve them to the Table with the Bacon in, 


White Peaſe Pottage with Balls, 


Oyl a quart of white-Peaſe mingled with Mint, in a little 

quantity of Water, till they are broke, and ſtrain them 

through a Cullender, (caving the hnsks behind, to which ſo 
ſtrained, put a quart of new Milk, 


To Wake Balls ts put into them. 


Take half a pound of lean Veal, half a pound of Bacon, 
a little Beef-Suet, a few tops of Time and Winter-favoury, 
ſhred them allsogether very ſmall; grate ina Nutmeg, put in 
a raw Egg or two, work them well up, and boyl them by 
themſclves, in a little of their own or Becf-Broth, then take 
ſome thin ſlices of Bacon, Fry them, and put them into the 
Peaſe. Broth and Milk. aboveſaid, with a little beaten Pepper, 
Cloves and Mace, a piece of Butter, two or three lices of 
Ginger, alittle Lemmon-Peel , and three Anchovies ſhred 
ſmall, a French-Roul in ſlices, and boyl all up together, and 
if it prove too thick, put in more Milk, with two or three 
flices of Lemmon. 


Peaſe Pottage, with a ſtrong Broth, according to 
Mr. Jovbn Bull's way. 


Ake x ſhin of Beef, and a knuckle of Veal, boyl them in 
water ſuffcicnt, with Cloves and Mace, 4. or 5 hours, 

till they are tender, then ſtrain that Liquor apart, giving the 
Meat to the Poor; and into it put 4 quarts of white-Peaſe, 
and boyl them therein, with ſweet Marjoram , Penny-Royal, 
and Spearmirt a pcanyworth of cach, and when the Peaſe are 
Q2 almoft 


132 Cookery of Fleſh. 
almoſt boyled, or rather have ſimmered an hour, put in a lit- 


tle minced Charvil mingled therein : Laſtly , ſtrain them, and 
{ſerve them vp- 


A-La-mode (or Larded) Beef. 


_ ſix pound of Buttock-Beef, beat it well with a Row- 
ling-Pin, and let it lie one Night in a Brine (made of 
Salt and water as before, ) then ſlice the Beef and a pound 
of Bacon, put them into a Pot in Lays, with ſome C loves, 
Mace, Cinamon, Nutmeg, and ſome ſweet Herbs ſhred hbe- 
twixt each Lay, (to wit, ) Penny-Royal, Time, and Winter- 
ſavoury.) Laſtly, put in a- pint of Ale, and let the whole be 
Baked with the Wifes Bread. This will have a Jelly about 
it, and may be eat cold, or hot if ſtewed upon Embers. 


Potted Beef” to ferve inftead of Potted Veniſon or 


Fowle. 


Ake fix pounds of Buttock- Beef, Parboyl it, alſo take 
{ix pounds of Beef-Suet, and put them one Night in 
pickle (as aforeſaid,) next Morning beat them hard with a 
Rowling-Pin into a Maſh, then take-Penny-Royal, ſweet Mar- 
joram, Time, and Winter-Savoury, to the value of two pence, 
and Cloves, Mace, and white-Pepper, to the value of a pen- 
ny each, mingle all theſe together, ſtrew them on the Mear, 
and Bake it gently in an Oven ; when it comes out, take it 
from its Gravy, and Pot it up with Butter on the top for keep- 
:ng. 


To Stew a Fillet of Veal 


"Ut it tnto 20 or 30 ſlices, and lard them all with Bacon, 
S on. which, ſirew on a little minced Time, and Penny- 
Roya!, put them into a Stew Pan, with a blade or two of Mace, 
a pint of Oyſters with the Liquor in them, two or three An- 
-novics, a Shellot, a pound of Sawſedges, and ſtew or fimmer 

; ; them: 
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them over a gentle Fire, and when they are enough, which may 
be in an hours time, take them out and Diſh them, and put 
in a pound of freſh Butter, ſtrew on ſome Lemmon and ſerve 
them up. 


To Roaſt a fillet of Veal. 


Efore it is laid down, ſtuff it with Balls made of ſome of 
the Knuckle, chopt very ſmall, and mingled with yolks of 
Eggs, ſweet-Herbs, and Spice beat all together ; inthe Roaſting 
throw on a little Floure, and when 'tis Roaſted enough, ſerve 
it up with ſlices of Lemmon, and Anchovie Sawce , to Wit, 
ſimmer two Anchovies inalittle White-Wine. 


To make a Leg of Veal ſupply the Want of a 
Shoulder. 


Ake the brawn and cut it over the Knuckle, and ſcewer it 
up, take a pennyworth of Penny-Royal and Time, a 
penny worth of Cinamon and Cloves, half a pound of Beef- 
Suet, a Pippin fliced ſmal}, chop all theſe together with four 
yolks of boyled Eggs, beat them all up together with a little fair- 
Water, and a pennyworth of "White- Wine, and alittle Flour 
to harden them, with a little bit of Nutmeg, make them into 
little Balſs like Nutmegs, and make holes with your Knife in 
the Meat, and put or ſtuff them in, and when Roaſted, ſerve it 
up with 4nchovie Sawce, anda little Lemmon. 


Minced Beef to Eat with Spoons. 


TY two Ribs of Beef which may weigh about ſix pound, 
cut the Meat off the Bones, and chop it very ſmall, and 
put it into a Stew-Pan, with a pound of Beef-Suct minced 

ſmall, into which put the following Ingredients, namely two 

pennyworth of beaten Cloves and Mace, fix corns of white- 

. Pepper bruiſed, half a great Oynion minced very ſmall , a 
farthins- 
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{arthingworth of Time, the like of Penny-Royal, both .chopt 
very ſmall, half a pint of White-Wine, a pint-of fair-Water, 
two Anchovies, let them ſimmer an hour over the Fire , and 
when done, ſqueeze in a Lemmon, and throw on a little 
grated Nutmeg. 


A DPottage. 


Ake a knuckle of Veal, a ſhin of Beef, 12 Cocks-head; 
waſhed in hot water, then ſcald them, ſplit their heads, 
pick off their Feathers, and take out their Eyes; morcover 
take 6 Gizards of Pullets, 2 pound of Sawſedges, a pint of 
Oyſters, a blade or two of Mace beaten, a pound of Bacon 
in little flices, an Onion, and a bunch of ſweet-Herbs both 
cut ſmall, a pint of White-Wine, and thrce quarts of fair- 
Water, put all in a Pot cloſe covered, ſimmering over the 
Fire above an hour, then take out the Beef to pive to the 
Poor, the knuckle of Veal ( which will turn toa Jelly ),and the 
Sawſedges are to be put in the middle of the Diſh, with the 
Broth, into which put a penny-Rowl grated, 


A Frigacy of Rabbers or Chickens. 


Ake two Rabbets, quarter them, break all their Bones, 
clap them into a large Frying-Pan with a Corer, into 
which put a pint of White-Wine, a pint of fair- Water, half 
a pound of Bacon thin ſliced, two Anchovies, a ſmall bunch 
of ſwcet-Herbs to the value of a farthing , chopt {mall , two 
penny worth of Capers, let all theſe ſimmer or gently Fry an 
hour, then take half a Porringer of the Broth, beat it up 
with the yolks of ſix boyled Eggs, put all in a Diſh, and 
ſqueeze on the juyce of a Lemmon, 


Flung 
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Flung-Deef. 


Ake (ix pound of the leaneſt Beef that is, beat it very 
T well with a Rowling Pin, put 1: into Pickle or Brine, 
as deſcribed in page 122, eight days , take it out, and dry 
it very well with 2 courſe Cloth, ſprinkle upon it a penny- 
worth of beaten Cloves and Mace, put a ftring through ir, 
and hang it up three weeks in a Chimry over a Wood or 
Sawduſt Fire, till it be thorough Dry, this is to be cut into 
very thin ſlices to cover Bread and Butter with,and ſo Eaten. 

The Stove mentioned in page 110, is more proper for this 


Work than a Chimny. 


To preſerve a Breaſt of Veal in Pickle for three 


Months keeping im the Summer-time. 


Ake as much Spring or Conduit Water as will cover it, 
let it Boyl, and then take it off and let it cool, take two 
quarts of that Water, a quart of Elder-Vinegar, a pint of 
White-Wine, ſome Lemmon Peel, a pennyworth of whole 
Cloves and Mace, a ſtick of Cinnamon, put all theſe together 
and boyl them, and when it is cold, put the Breaſt of Veal into 
an Earthen Pan, and cover it with this Liquor, into which put 
half a handful of Salt, cover itup cloſe, and it will be fit for 
Eating in a Weck, or for keeping three Months as aforeſaid. 


To preſerve a Haunch of V eniſon that will not keep. 


Ig a holc in the Garden or Celler, and put a Cclewort 
D leaf under it, and another above it, and cover it over 
with Earth for 24 hours time, and when you take it up, ſtuff 
it with Bzef-Suet chopt ſmall, mingled with a penny worth 
of ſweet-Hearbs, to wit, Peany-Royal and Time alſo chopt 
ſmall, with a little bit of Nutmeg grated amongſt them , and 
then it may be either Boyled or Roaſted; if Boyled, it wants 
no Sawce, if Roaſted, the Sawce following may be uſcd, viz. 

> | A 
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A penny Loaf grated and put into fair water, with a ſtick of 
Cinamon, a ſprig of Roſemary, a penny worth of Red Wine, 
boyl all theſe up, put them ina Diſh, with a bit of ſweet-Butter, 
and a little Sugar, into which lay the Meat, and ſerve it up. 


To make Bononia Sawſedges. 


_— 6 pound of Buttock-Beef, 6 pound of Pork (Belly- 
picces,) pare it off the Ribs, let all this ſimmer or Par- 
boyl over a gentle Fire about an hour, then take three 
pound of Bcef-Suet, three pennyworth of Cloves and Mace, 
a pennyworth of Nutmeg, as much Salt as will juſt ſeaſon 
them, of Sage and Penny-Royal a pennyworth, a half-pen- 
nyworth of Time, a pennyworth of beaten Cinamon, mingle 
the Meat and all this rogether , chop them ſmall , and put 
them into Ox or Cows-guts prepared, and dry or ſmoak 
them 3 or 4 Days in a Tin-Stove, ſuch as is mentioned in 
page 110,0ver a Siwduſt Fire, 


To prepare the Ox-Guts. 


into fair-Water and Salt, cut them into ſeveral 
pieces and turn the inſide outwards with a Stick, for 3 or 4. 
days together waſhing them until] they are rendred white, 
\ then put inthe Fleſh and tye them up. | 

Guts that are to to be Exported after they are waſhed, 
ought to be Salted and Pickled. 

Sawſedges thus made are (without any other dreſſing) to 
be Eat cold with Muſtard. One, like a Hogs-Pudding that 
coſts but 3 pence, may ſerve aga Reliſhing- bit to 3 Perſons in 
a Tavern; I reckon 4 of them to contain more, and better 
Meat than a cold Neats-Tongue, and believe they will be- 
come common. 


VV they come hor out of the Beaſts Belly, put them 


= Theſe with Sheeps, Hogs, Neats Tongues, Hams, Bloa- 
tcd-Fiſh, © c. are to be had of Mr. fohn Bull, mentioned in 
yage 114, Who keeps an Alc-Houſe near the Fleet on the Eaſt- 
{1dc. | Of 
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Of Butter. | 


Ivers abuſes committed in the Packing an over-Salting 
D the ſame to make it weigh heavy, occaſioned a Law 
to be made for redreſs in the 14 of Car. 2. Chap. 26. where 
we find the Complaints ate of this Nature. 

I. Frand committed in the Packing up bad and decayed But- 
ter, with ſound and good, in Veſſels and cask unujal, and called by 
wrong Names; a Kilderkin weighing from 26 to 28 ponnds, a 
Firkin from 10 to 14 pojnds, the Pots from 7 to 9 pounds. 

2. And theſe irregularly weighed with Stones , Iron-Weager, 
Bricks, and ether unwarrantable Weights. 

3: Hence the Commodity ( whereof much ts tranſported beyond 
the Seas ) lies under a bad Repute, abroad and at home, becomes 4 
great abuſe to his Majeſty in the Viltualling of his Navy, Mer- 
chants in Viftualling their Ships , and to Houſholders who buy 
the ſame for their Expence ; For redreſs whereof it was Enafted, 
That after the firſt of June, 1662. 

I. Every Kilderkin ſhall weigh 1121. neat or above Aver- 
dupors, beſides the tare of the Cask. | 

Every Firkin 56 pound beſides the weight of the cask,, and 
every Pot 14 pound beſides the weight of the Pot, all of good and 
Merchantable Butter, 

2. That no Butter which is old or corrnpt , ſhall be mixed or 


packed up into any* Kilderkin, Firksn, or other Caik,, Veſſel, 
or Pot, whatſoever with any Butter which us new and ſound, nor © 


any Whey-Butter, ſhall be par or mixed with any Butter that 
is made of Cream, but to be packt ſeparately, ſo that each cath. 
or Pot of Butter, ſhall be of one ſort and goodneſs throughout. 

3. No Butter to be ſalted with any great Salt, but all tobe 
ſalted and ſavoured with ſmall Salt, nor ſhall more Salt be imter- 
mixed with it, than us needful for ts preſervation, upon pain of 
forfeiture of the Butter falſe Packt , and ſix times the valne of 
what ſhall be wanting in weight. 

4. Cheeſmongers and others ſelling Butter , ſhall deliver the 
fall quantity of Kilderkins, Firksns, Casks, and Pots, and the 
due quality thereof, and none ſhall Repack Butter for Sale, npon 
 forfuiture of the double value for ſuch Repacking. 
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S. Farmers and others ſhall pack their Butter in ſufficient and 
well ſeaſoned Casks, which ſhall be marked with the firſs Letters 
of the Chriſtian Names, and Sir Names of the Sellers, and the 
weight of the Butter, upon Penalty of forfeiting Ten- ſhillings for 
every hundred weight of Butter not ſo marked. 

G. Potters ſhall mark their Pots, with their Names and the 
weight of the Pot, and ſet the firſt Letter of their Chriſtian 
Name, and Sir Name, upon pain for every defanlt 12 pence, 
and Farmers ſhall not ſell Butter packed in other Pots, upon pain 
of two ſhillings for every default. 

One half of the Penalty to go to the Poor of the Pariſh , 
where the Offence is committed, and the other half to the 
Proſecutor ; and all Suits on this Aqt to be commenced within 
four Months after the Szle of ſuch Butter. 

The frequent complaints our Fiſhermen make, of the bad- 
neſs m_ Butter they carry with tkem , have occaſioned theſe 
Recitals, 


—C—CC—————— 
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To preſerve Butter freſh for long keeping. 
MX a Brine as before preſcribed, and keep the Butter 


funk in it. 

About the beginning of May, I cauſed this to be. put into 
Practiſe, and p-»tted up many Lumps of Butter, bought freſh 
oet of the Market, and they all kept ſweet, freſh, good and 
well taſted till about Michaelmas; at which time the Brine 
eating through the Pot, they were ſpent, 2nd more bought and 
packt up, with an intent to be kept till May next : The Rea- 
der may be informed of the truth of this Experiment, by di- 
vers credible Witneſſes, at a Plammers on Garlick: Hill, where 
it was performed. | 

And here it is not amiſs to intimate, that Jug-mettle is much 
more durablc than other ſorts. 


Of 
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Of Exgs. 


Am credibly informed that Eggs have been packt up in « 
[| /barrel of Salt, that the ſame have kept good to Famaica, 
and ſome time after'the Ships arrival there, they uſing to rowl 
or'turn the Cas, whereas others packt in Meal or Flour,quick- 
ly became muſty. 


Extraordinary Experiments in preſervins Butchers 
Meat, Poultry and Fiſh without Salting. 


I, AE Mutton bought freſh out of the Market , bath 

been Buried about a quarter of a year in a heap ef 
hard dry Por:ſea-Salt,and thentaken out,proved very ſweet,good, 
and freth,- and being boyled, made freſh Broth. 

Of this Mr. Per, at an Alchouſe at the Welt-end of Thames 
Freet, and Mr. T:ſaell, a Waterman that Plies there ( and 
'others,) can make full proof, as having been at the cating 
thereof. 

2. They inform me alſo, that a whole freſh Salmon was 

buried a quarter of a year in a heap of <alt, and came out 
with good ſuccels. 
'*''3. Mr. Alcorne informed me, that he had cauſed the Gutts 
of a Turkey to be taken out, a Hair-bag with Salt to be 
put into the Body, and then the Fowl in its feathers to be 
Buried a quarter of a year, and then being taken out, ſtript 
and Roaſted, proved tender, and as ſweet, as one freſh from 
the Shop. , 

4. He further informed, that a Chine of Beef was Roaſted, 
and put into a barrel of Salt, ty carry to the Eaſt-Indies, to 
eat cold there, that the Ship ſtayed ſome weeks in the Downs 
before She put to Sea; that about the length of the Canarzes, 
or ſomewhat ſhort of it, it was eaten cold , and proved very 
good, and he doubts not, but it would have been the like 
at the Indzes. 
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5. It a Brine be made of Salt and Water, it is outwardly 
of a cold Nature, as we have aſſerted in page 9, and is very 
proper to put bottles of Wine in, to keep them cool. | 
6. Foraſmuch as old dry hard Salt, preſerves what is bu- 
ried in it, from Froſt in'the Winter-time, from Heat in the 
Summer-time, and from Air at all times, it cannot but be very 
- Proper to bury in it, bottles of Florence or other Wines, Cy- 
der, Oyl, Ink, to. keep them from-Freezing in the Winter- 
time. | 


7. It cannot but be good to preſerve divers ſorts of Fruits 
and Roots, as Pyne-Apples, Oranges (wrapt up in Papers, ) 
Hartichoaks , &c. 


One Thomas Harſhall, a Fruiterer, informed me, that he 
covered a Peck of Peaſe with their ſhells, and then covered 
_ the ſhells over with a heap of Bay-Salt, and they kept cill 
the middle of March, and-might have done much. longer. . 


It were convenient to lay the Salt in a dry. upper Room 
on a Mat, which for preſerving of Hartichoaks, might be firſt 
ftrewed with Salt, then the Hattichoaks ſet in rows}, with 
. their tops downwards, then covered over with a Hair-Ctoth, 
and then the Salt poured on: 


| 8. The neceflity of preſerving Veniſon and other Filet, 
in the heat of Summer, may occaſion more Experiments , 
which | humbly beg may be imperted. 
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 Canary-Trade: 


Before' we part with the Reader, it may not be unfit t9 
entertain him with a Glaſs of Wine , wherefore let 
ſomewhat about it enſue. 


Mit of Ships, ana moſt Merchants, know it to be a 
YI. Trade, at leaſt of late, very diſadvantagcous to Eng- 
land, and that intheſe Reſpects. HEY 

1, That we pay dourhe price, we formerly did for it. 

2, That we are mightily over ballanced in this Trade, the 
Canaries taking off more Commodities eſpecially Fiſh, from 
Trelatid,* and leſs: from England, than they formerly did. 

3. That by reaſon this Trade lies open, every Ship ſtrives 
to- go- firſt,” and: return firſt to Market; hence the tnſfabitants 
knowing we are covetous of this kind of Wine, take the op- 
portunity of enhancing upon as, 

4. Which alſo gives them an opportunity of making and. 
vending mach bad Wine, made of Grapes, ſome Ripe, fo 
Green, ſome Rotten, and this is that ſort 'which common 
arrives here before Chriſtmas, whereas the better ſort . comes 
afterwards, | 

For proof whereof, I rather cite Authors that have con- 
ſidered it, than depend upon other Informations. 

In a Quarto Book entituled Trade-Reviv/d, Printed in 
1659, Page 21, The Author defires that the Canary Mer- 
chants may be called to teſtify, who it is but the Jews that have 
ſpoiled that Trade, and brought us to' pay twenty pounds a Pipe 
for Canaries, in ready Money ( ſilver ſcarce being liked, or able 
to purcbaſe them at that rate, bit Spaniſh P:Fols) when as 
heretofore they were bought by our Nation, trading thither, part 
for Commoditzes carried hence, part for time, and part Money at 
ten pounds per Pipe, to the great accommodation of all that traded 
3nto thoſe Iſlands, and the expence of our Manufattures, in 
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T he Conrt of Aldermen,and the Merchants in their Petition 
and Remonſtrance to Oliver, in 1658, Publiſhed by My, 
Baker, i 1659, repreſent the State of this Trade 
as -followet h: \ F\ F 

k , t#- , Ld Þo. 

I. That the Canaries being 1000 Miles from Spain, the 
chief of their. depenJance-ahd- Trade is with 'thefe:. Nations, 
(meaning Great . Britain and \Jreland) for their Wines, ex- 
cept a few Shipt to the Weſt- Indies. | 

2. That the Engliſh formerly bought theſe Wines there, 
at Dycats 28 per Pipe, that is 8 1. 85. which with Fraight, 
Cuſtom, and Charges, ſtood in 13 pounds Sterling, and now 
the firſt coſt is Ducats 68 per Pipe, that is 20/1. 8s. The 
difference is 12 pounds <terling in a Bipe, ſo that upon 10000 
Pipes yearly Imported as a Medium, we pay dearer inthe firſt 
Colt, b one hundred and twenty thouſand pounds than we 
did, ſo that they who were formerly Poor, are-now become 
Rich. ne Fn TT» 
To which adding, that they have doubled theip Cuſtoms; 
and impoſed a new. Duty, ſince Bluke. was at. St. Craz,, for 
Repairing and Maintaining their Caſtles and Fortificaions ; 
he makes our Dammage each Vintage a great deal worſg. 

The Author of Britamia-Langaens, an Octavo Book of 
Pic Printed in 1680, page 183,; thus States:this Trade,.; 

Beſides to we have vaſt quantities of Imported' Spaniſh 
IWines,, we alſo purchaſed with our Exported Commodities. at the 
rate of 10]. per Pipe , but now at abont 201, per Pipe, and 
mo#tly with Meney, Bullion, and Bills of Exchange, ſo that 
tis computed that of latter years, it hath coſt England wear 1wo 
"ache þ thouſand pounds per annum, ::n Imported Spaniſh Wine, 
over and above the value of our Commadities Exported- to the 
Canaries, from whence he ſaith are Imported. | 


About 13000 Pipes yearly at 20 /. per Pipe—260000 
And our Commodities Exported do wy Sade 


Of the' Canary-Trade ) 14f 
- Mr. James Boeve, a Merchant commends this Book, as very 
uſcful and judicious, and this 4 :mention /to- take an oppor- 
tunity to return him thanks, (whick. ] hereby: do,) for a/con: 
ſiderable number of Printed Papers, and Books about Trade, 
which he was pleaſed to beſtow upon me; amongſt which 
one was Publiſhed in 1641, by Simon Smith, then Agent for 
the Royal Fiſhery, entituled the. Herring- Buſs Trade, ' in which 
Book the Reader may find 'the, Dutch Laws, thence cited in 
page 58, &c. and a. judicious actount-ofthe charge of'a Buſs or 
Dogger, of the Nets, wich the manher of their” catching the 
Herrings. [ze | 

Now the inconvenience of the Cznary Trade aforeſaid being 
notorious, it is fit to propound the Remedy, viz. _ 

That it being but one place, to prevent our ſelves from un- 
dermining one another, which cauſetly them to enhance upon 
us there. 

1. That the Trade thereof be reſtrained to one ſole Company, 
and after others at preſent concerned have had ſome compe- 
tent time for. clearing their Debts, ..and concerns, none but 
_ of the Company,.'to have any freedom. of Trade thi- 

nat e's ro bo af: | 

2, That for as much as this Trade may. be highly inſtru 
mental to promote the Fiſhery of Englazd (as follows,) it 
be reſtrained to the Royal Fifbery Company. - 

3. That ſuch Company raiſe a ſufficient Stock to carry on 
this- Trade, which' may be thouſand pounds more or 
leſ., as ſhall be thought requilite. | 

4. That every one that-pleaſeth have liberty to bring into 
this Company -a Stock, not exceeding above 
5, That for- every thouſand: pounds ſo put in for the Ca. 
nary Trade, he be obliged to bring in . one hundred pounds 
as a Stock to carry on the Fiſhery Trade. 40 

Hence the Fiſhery will be ſupplied with Adventurers. 

Hence if the Fiſhery be well encouraged, they may have 
Ships belonging to them, 'which may be employed all the year 
round thus. =—_ | 

I. In the Summer-time, - they: may-be ſet-out to Greenland, 
to be employed in the Whale Fiſhery, which we have. cither 
quite loſt, or moſt ſtrangely eclinein, +» ; 

IF Ih | ' hs VVhen 
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\ 2. When they return, they may be gone to Portugal, Spain, 
and the Strezgbts, with —_— North-Sea-Staple Cod, &c. 
and with ſuch other Freight as they can get. 6; | 

3. And from thence ſet forth to the Canaries, and return with. 
Wine, when it is reduced to areaſonable rate. | 


Againſt which it will be Objeded. 


1, That it will diſpleaſe the Spaniards. 
2. Thatno Wine is ſo pleafing to us, as that of the Canaries. 
3. That there they will hold up their Price, and cauſe the 
Company to loſe the uſe of their Stock, and the Freight of 
their Ships. 


To which "tis anſwered. 


To 1. That if wecan be content with Span;ſh Wine, to wit, 
Sherries, Malaga's, Alicant, it will be all one to the Spaniard, 
but much advantage to us, in regard we ſhall have near twice 
the quantity, and in barter for Goods, as we now have from 
the Canaries, where but little of our Goods go off, neither do 
we argue for diſſolving, but only reducing that Trade, 

To 2. The Mountain Wines of Spain and Portugal are very 
g00d, Green, not over ſweet or Luſcious, and pleaſing. 

To 3. If we return, and take in a Lading in Spain and Poy- 
tygal, where all Trade ought to be open and free, then that 
ObjeQion is anſwered. | | 

Now how advantagious to the Woollen ManufaQture , it 
might be to have a free Trade with Portugal, for Wines, Oyle, 
Shoomack, cc. I find well aſſerted ina Printed Paper offercd 
to the laſt long Parliament, whereof I think fit to inſert a 
Coppy- Re. 2 

Whereas the Portugal Trade ts very advantageous to this Na- 
tion, becauſe it doth annually conſume a great quantity of our 
Manufat#ures, Fiſh, &c. and of late declines, becanſe the Sugar 
and other Commodities of that Country , are either . ſo faln in 
Price (here,) or grown ſo ſcarce there, as that the Merchants.tra- 
ding thither , cannot. procure wherein t6 have Return, nor the Peo- 
ple of that Conntry wherein. to' uy fatisfaQion for the Goods 
' they takeys which hath occaſioned the ſetting up of Fabricks of 


their 


Of Canary and Portugal Wine. i145 
their own, and the Prohibitiag of our Commodities, to preven* 
the ſaid Inconveniency, being that Country abounds with ſeverat 
ſorts of good Wine, and 1s capable to afford great quantities there” 
' of, which are in a manner totally Prohibited from being brougl/* 
into this Kingdom, by the great Cuſtom charged on them, of 16 |. 
i$s. 119, per Ton, as 07 Spaniſh Wine, whereas their uſe, 
nor goodneſs, doth rot render them capable of paying more than 
the French. 


It # humbly conceived, it may be the Tntereſ of ths Nation, 
that by 4 of Parliament, the Cuſtom of the ſaid Wines may 
be «bated, and that ſering the Freight from Portugal, s 49s. 
per Ton wore than from France, that the Cuſtom. may be lcfs 
than what 15 charged on the French Wine, for the Reaſons 
followiag. 


I. The abating of the Cuſtomes, would certainly introduc: the 
expence of the ſaid Wine, and make them ſerve to ſupply the 
great want of Returns, at preſent experimented in that Trade, 
and conſequently be a great means to increaſe the Comſumption 
of our Manufattory in that Country. 


2, It would diminiſh the Import ation of French Wines, which 
:t 14 well known, are purchaſed with Monies, whereas it us pro- 
bable, theſe will always be purchaſed with our Manufattory ; 
and it may be convenient, to encourage the growth of Wine in 


Portugal, thereby to leſſen the French-Trace, 


3. Whereas the Prince' of Portugal did . about a year ſince, 
make a Law to prevent the wearing of Foreign Cloth , Gold , 
and Silver- Lace, and ſome other Commodities, and did alſo ſct 
up Fabricks of - Bays, and.Serges in that Country , becauſe they 
have not Effetts to ballance their Importation , which hath al- 
ready proved of great prejudice to the ſaid Trade, and 
may prove very fatal if purſued: It may be hoped, that 
by thus introducing the expence of their Commodities, and the 
taking of them in Exchange for our Manufatttres, they may 
be brought to neglett the Obſervation of the ſaid Law , and 
the ſaid Fabricks, becauſe the occaſion of them will be thus taken 
away, 

S 4+. [; 
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4. It may advance his Majeſties Revenue, for the preſent 
extraordinary Cuſtom u little leſs than a totall Probibition, 
ſo that the ſaid Womes yield at preſent very little to bis Ma- 
Jeſty, whereas if the Cuſtom be abated, they may yield a con- 
frederable Sum , and whatſoever may be received leſs on the 
French-Wine, will be advanced 8n theſe, and probably more, be- 
cauſe of their variety and goodneſs, and alſo becauſe a great 
quantity of the Wines of that Country are not ſo ſtrong as 
che French. 


Now ſeeing this Wine is not yet arrived, let us treat 
our Poor, Wet, Wearied Fiſherman, ( to whom I am be- 
holding, ) with ſomewhat to refreſh him, reſembling Burnt- 
Wine, wherefore a word, 


Of Ale ( or Cyder. ) 


Nto a quart of either, put in a quartern of Brandy, a 

ſprig of ſpear-Mint, and a quarter of an Orange, four 
- Cloves, then Boyl it, Scum it, and Burn it if you pleaſe, 
as you do Wine, and put to it a pennyworth of Sugar. 


Alte and Brandy may be alſo uſed to make 8 Poſſet. 


| 
< 
< 
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NARRATIVE 


SUFFERINGS 


And Cale of the 


Salt - Workers 


OTF 
Sheilds, Northumberland, Durham, &c. 


Taken from their Petitions and Papers, preſented in Parliament, 


T he Occaſion of their Increaſe. : 


4* 


1, TN Anne 1627, and' 1628, in time of Wars with Spaizx 

and France, Salt was ſo ſcarce, it was Sold at $s. 95. 
10s. a Buſhel; and in 162g, upon concluſion of a Peace be- 
tween England and France, the French-King put out an Edict 
that none ſhould be Exported, on Confiſcation of Goods, and 
loſs of Life. 

2. Hence about the ſame time, Peace being alſo concluded 
with Spain, about 200 or 300 Sail of Ships were ſent to 
Spain for Salt, where that King making an advantage of our 
Neceſſities, laid an Embargo on the Ships, which being taken 
off, there followed ſo great an Impoſition on their Salt, that it 
came to double the price of Salt then and there made, to the 
Merchants great loſs, : 
; S 2 3. This 
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3. This occalioned the Lord Mayor, Aldermen, and Com- 
pany of Fiſhmongers of London, and: divers other Corporati” 
ons, in Anno 1630, to Petition his Majeſty Charles the firſt of 
bleſſed Memory, not only to Prohibit the Exportation of Saſt 
from Newcaſtle, but likewiſe to encourage the making of great 
quantities there, and in parts adjacent, by rendring the Salt- 
workers a Corporation, both which were granted. 


Their Progreſs and Diſcouragements. 


a they Erected many Wharfs,Boyling- Houſes, 


and Pans intthoſe Farts, whercof.thoſe at Sourh-Sheilad's, 
beings Built on ſpare neglected Church-Lands, the Dean and 


Chapter of Durham compelled them to take Leaſes, and pay 
an anayel.Rent for thelame. , / t 


'Tn Arno 164+, the Scorstakihg Newcaſtle, diſpoſſeſt divers 
of the Saltworkers of their Salc-Pans, by reaſon of their Loy- 
alty to his Majeſty, and pulled down, and deſtroyed many 0- 
thers, pretending them to belong to Fopiſh and Malignant 
Owners, on purpole to. advance their own Manufacture of 
Salt. | 

In 1646, the Ccors removing aut of England, the Saltworkers 
Made hard ſhife, 'ro reſtore part of rheir Ruined Works, and 
Pans, but to their great Loſs. . For in 16,8, .the uſu! ped Pow- 
ers expoſed to Sale all Lan!s beJonging to Bifl-ps, Deans, and 
Cbapters, allo the Salt: Houſes and Fins of the S:[tworkers, that 
lived at, Seath- Sheilds being Built upon Church-Lands, they 
were :caforced to purchaſe the ſame of the ſ.id pretended 
Powers, or of others who bought them over their heads, at a 
very dear Rate. | Betlt 

Morcoverjin 1648, Sit. 4ribur Haſitrig, commins to Com- 
mand at Newcaſtle, (to add totheir Miſeries,) laid on an arbt- 
trary. Impolition of 4s. a Wey on Salt, and as much on a 
Chaldron of Coalz, for the uſe of the Garriſon as he pre- 
tended. Is as 0 mm | 

From 1644.4. t9 7are 2647, the Scorch undermined'the New- 
Ceſtle-Saltwarkers in their Trade, :by an unequal Impolition in 
the Exciſe, being a half penny.a Gallon, as well on Engliſh as 
Scorch,” whereas the Duty on Scorch (being Foreign,) ought-to 

ave 
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have been as other Foreign Salt, a penny a Gallon, in regard 
Coals, Labour, and Diet in Scerland, (eſpecially during the 
time of our Troubles, and heavy Taxes ; ) were cheaper by one 
half there, than here. 

Beſides, the Scors for four years together did not pay F<ciſe, 
till they had brought their Salt into the Market , and Sold the 
ſame ; whereas the Eng/:ſh- Maker gaid Exciſe at the Pans, be- 
ſides the Diſparity of Meaſure between Eher/ds and London, 
and the waſt by the way, was exceeding injurous to the Engliſh 
Traders, for 20 wey at Sheilas, did not upon delivery make 
out above 12 wey at London, and fometimes leſs Whereas 
the Scots not paying till a'Sale in the Market, paid fox no more 
than was really made out, 

Theſe Reaſons being offered to Parliament, they took of all 
Exciſe from Engliſh-Salt, to Commence from 24 une, 1 47, 
and left t ut a half penny a Gallon on S:och, as betore. 

This notwithſtarding proved no Reareſs, to the long ſufle- 
ring injured Sa'tworkers, who uzon experience {lil} finding 
themſelves unlermined in their Trade, by the Scorch-Salt, ob- 
tained an At of the Rump- Parliament, of 12th. of June, 1649. 
Declaring all Salt not made in England, ſhould be underſtood 
as Foreign-Salt Imported, and p.y Fxciſe accordingly. 

VVhereupon, immediatcly a Knot of Engliſh Traders in 
Scottiſh-Salt, that got great Gains by gke Ruin of our own Ma- 
nufacture, (to uphold their bIthy Lucre,) make application to 
Parliament, to bring on an Exciſe ofa haſf-p:nny a Gallon on 
Engliſh-Salt, alleging the neceſſities of the Common-V Ve.lth, 
the conſiderable Revenue that would ariſe thereby, that Scorch- 
Salt ws better than our own; that we had a conſiderable Trede 
thither , which would be loſt, unlcſs we took Returns in 
Sco:c!-Salt, which would turn to rhe Merchants great Dam- 
mage, unleſs the Duties between both were well moderated. 
And accord.ngly the Rump. Parliament 3 from Midſummer 
1649, laid on an half-penny a Gallon on F-g1iſh Sa't,and one pen- 
ny half-penny a Gallon on Scottiſh, which cont nued to 1654, 
during which time the Scorriſh-Salt undermined the Exgliſh, not- 
withſtand ng it paid 33s. 44. a wey, (of 40 Buthels of ro 
Gallcns each, ) more than the Ezz/:/h, by which means above 
160 Pans or VWorks became walt and ruinous, which if re- 
fiored , wovld beable to make from 16 to 18 or 20 ttoufand 


Vwey. 
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wey of Salt yearly, which they believe is as much as ever 
was Imported 'into the N:tion in one year, by Scots or 
others. 

The Rump. Parliament being Diſſolved by Oliver Cramwell, 
the Sa'tworkers were in hopes to get ſome relief by that 
Change, but met with the quite contrary, for the ſaid Oliver and 
his Council, without ſtaying for the Authority of a pretended 
Aſſembly of Parl:ament, digordain to Unite Scotland into one 
Common. V Vealth with Englazd ; and that all Scorch Goods for 
the ſuture, ſhould paſs as free, and with the like priviledge, as 
Goods paſs from Port to Port in England. 

VVhence the Saliworkers fell into deſpair, and no leſs than 
80 Pans more and upwards were Ruined then, reckoning it 
Impoſſible to have vent for a great part of the Salt they com- 
monly made, or could have made, 


The Saltworkers by his Majeſties happy Reſftauration , 
were in great hopes to find Encouragement in the ſaid 
Mamnfacture of Salt, but have met with the quite con- 
trary in aivers Reſpetts, 


I, Thoſe of South Sheilds, were inforced to pay conſide- 

rable Fines, amd to take Leaſes of the Pans, Grounds, 
Staiths, and Houlcs, of the Church, to whom the ſame were 
Reſtored. 

2. The Saltworkers of Northumberland, Durham, &c. Che- 
ſhire, and Lancaſter, finding the vent of their Salt, in thoſe 
Northern-Countrics, on the Coaſts and in Ireland much ob- 
ſtruted , obtained from the Parliament in 1662, as a com- 
penſation of their Sufferings, a high Duty of Cuſtoms to be 
impoſed on Scortiſh-Salt, to wit, a halfpenny a Gallon, that is, 
I35. 4d. a wey, which yet continues, (whereas Frerch pays 
but 1s. and Spaniſh 15. 4 4. ) But the intent of Parliament in 
diſcouraging the ſaid Scorch-Salt is fruſtrate, by reaſon a Farm 
of the Cuſtoms of all Foreign Sait Imported hath ever ſince 
1662 been Let, and Expires not till Michaelwas, 1688, The 
which Farm hath been extreamly prejudicial to the Salrworkers, 
the Nation, and his Majeſties Revenue. ” 

1. To 
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1. To the Saltworkers. 


Hey are informed that by virtue of the ſpecious preten- 
T ces aforeſaid, that Scorch-Salt is better than Engliſh ; 
that unleſs moderated in its Cuſtoms, it would breed an cnmj- 
ty between England and Scorland, and prevent all Trade thi- 
ther,and Returns thence, the farmer hath obtained a conſiderable 
Defalcation of 800. per annum, as granted to admit Scotch-Salt 
at half Duty of Cuſtoms, (as they belcive or as bad,) the ſame 
as they are informed being Subfarmed to the chicf Traders in 
Scotch-Salt, and to Scotch- Men. 

By which means, the Condition of the Sa'tworkers is much 
worſe than formerly, albeit, as aforeſaid, when Scorcb-Salt paid 
335. 44. a wey more than Engliſh, they were undermined in 
their Trade, and forced to deſert 160 Pans, 


2. To the Nation. 


Y reaſon the ſaid Works did Employ many thouſands of 
B poor People and Families, who depend on that Manu- 
fafture; who are now reduced to Beggary, and incapacitated 
to pay Taxes towards the Maintenance of a neceſſary War, 
ſhould ſuch happen : The Salt beingfreduced to ſuch low Rates, 
that there being nothing to be got ; Adventurers'give over the 
ManufaQture , having vaſt quantities on their hands, without 
any Proſpect of Sale thereof, unleſs to great Detriment, and 
even when their Condition was at the beſt , they gave over 
Working fve Months inthe ycar, for want of vend, at ſo low 
a price as 8 4. a Buſhel, 


3. To his Majeſties Revenue. 


N regard the Farm-Rent, (if paid into his Majeſties Exche- 

quer,) being but 1000/. per annum, (as ſume have aſſerted) 
is incon{iderable, to be put in ballance with a national injury 
and ſuch advantage to his Majeſties Revenue, as they have 
long {ollicited to obtain, as a recompence for the lo!s of the 
Cuſtoms on Foreign. 


For 
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For Remedy they humbly Crave. 


-” 


5 Hat the ſaid Farm may be vacated if poſlible, by his 

F- Majelties Intereſt , or Let, and Subfarmed to them, 
if not, that for the future, all Cuſtoms on Scorgh-<alt, may be 
Leavicd by Sworn Cuſtom-Houſe Officers andhers 

2, That our Fiſhermen in the North and [r:fh-Seas, and at 
Iceland, be obliged to Lade and take in all their Salr, (to be 
ſpent in Fiſhing) in the Ports of England, before they put 
to SEa, 


As to the Salt of Cheſhire, Stafford, and Wor- 
celter{hire. 


He increaſe thereof is ſo great, by reaſon of many new- 
Brine-Springs, diſcovered from time to time without the 
cheif Salt-Towns, Seawards, and by the Diſcouragements put 
upon their Sales, by reaſon of Secorch-Salt Imported into 1re- 
land, and French Salt Imported into the Weſtern parts of 
England, but more eſpecially in great quantities into Jreland, 
in return of that great Trace they have with France, for their 
Fleſh, &c. lince the AR for Prohibiting 1r:ſh-Catrle firſt paſt, 
the cheif uſe thereof being to Salt the Beef they Ship off, which 
is very much, to wit, the Worthy fohn Ball, Eſquire, Juſtice 
of Peace, affirms, that his Majeſty was informed by an Jrifh 
Earl, that no leſs than 48 thouſand barrels of /-:ſþ Beef, weigh- 
ing 2 C. and a half weight each, had in a years time been 
Landed at Dunkirk, only, from ſuch like cauſes it comes 
to paſs, that miny thouſ:nds of poor Labouring Families are 
u:done, and the Froprictors of Works and Pits reduced alſo 
to a wretched Condition. A Share that formerly yielded 60 /. 
a ycar, Rent or Benefit, not now rendring above 6/. Salt be- 
ing reduced to 6 4. a Buſhel at Northwich, the moſt eminent 
Sa't-Town in Cheſhire, whereas of the Brine , there and in 
other places of the County , vaſt quantities of Salt may be 
made, far excelling cither *corch or French, in goodneſ;. 


Laſtly, 


s> am: co a aa. co 


<< 
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Laſtly, As a moſt effetual remedy to theſe Apreivances, 
I might name Honourable, or Eminent Perſe ns of Cheſhire , 
Newcaſtle , and- Hants, who have long by themſelves 
or Agents ſollicited to bring on a imall Exciſe, (or Duty 
payable on Salt at the Works.) on Native- Salt, on Condition 
to diſcourage Foreign, by a high duty of Cuſtoms, as anample 
Compenſation to his Majelty for the loſs thereof, and for the 
advancement of the Fiſhery. | 


Againſt ſuch a Duty, the common Objedtions raiſed by 
the Parliament-Mcn of Cornwall, azd; Devonſhire, 


CF are. 
OBFECTION, 1. 


That Ergliſh-Salt will not cure their Pilchards, which is a con- 
ſiderable Fiſhery. 


ANSWER, 


The deſign of this Book, is to prove the Excellency of our 
own Salt above any other, wherefore it ought not to be diſpa- 

raged without due Tos (which we have not heard to be hij- 
therto attempted, | wherein they may have the help of ſome able 
Fiſhermen, that have much Experience in Salting (or curing) of 
Fiſh : Moreover the Fiſhmonpers affirm, there cannot want 
g00d Succeſs, in regard Herrings require a better Salt than 
Pilchards, and the former, to wit, Herrings, cannot well be 
cured with Bay-Salt, (much worſe than Engl:ſh refined,) and 
the latter (viz. Pilchards) may. 


GEFFECT ION, 3. 


That they cannot otherwiſe diſpoſe of their lean , ſhotten, 
or ſick Pilchards, but in Baiter for French (or Bay) Salt, 
which ſerves maſt excellently for their Newfoundland. Filhery 
of Poor-Jack, 


T A Ne 
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ANSWE R, 


1. The Fiſhmongers ſay, there ought be be a Law made, to 
rcltrain the ca:ching of Pilchirds, (as in Holand there is of 
Herrings ; ſce page 107) after iuch time as the Shoal begins to 
be lean, ſhotten, or ſick, as a good medium to prelerve, and 
increaſe the Breed, 

2. 1hit the ſhotten Pilchards, (as well as Herrings,) cured 
with a refin:d Salt, may probably be vended at other Mar- 
kets, with no leſs, ( ti not greater ) advantage. 

3. The tot:| Prohibition of French->alt is not aimed at, but 
the. D:ſcouraging the expence of it, at home; it may be ſtill 
had in France, anJ carricd to Newfoundland without Dammage, 
(notwithſtinding the Propoſal, )unleſs Landed in England. 

\Vhat if you loſe ſomewhat in this (inconliderable) unbir 
Fiſhery, you may undertake better elſewhere, ſce page 102, 
107, beſides it were better you ſhou'd loofe ſomething, than 
the Trade of Salt-making be Ruin'd: Many Brine Springs 
run at waſt, and many thouſands of poor Familics want Em- 

loyment, for about half their time every year. 

5. The Newfoundland-Filhery, as you ſee in page 93, wants 
a Reven'!e to ſupport it, and may be had out of Salt, which if 
you longer oppoſe, perchance you will embrace a Shadow, an{ 
toſe a Sub!tance. 

6. In the late times of Uſurpation, the Exciſe of Salt was 
thus eſtabliſhed. 

All Salt made, or to be made within Englazd, 

Wales, or Town cf Berwick, which is , or ſhal! be , 
Shipped, or conveyed by Water, to be paid by = A. 
the firſt Buyer of ſuch Salt,at the place of Landing, or 
Unloading thereof, onevery Gallon, a halfpenny -- 

All other Salt therein made, and not Shipt, or 
conveyed by Water, to be paid by the firſt Buyer 4 A 
thercof vpon the firſt delivery, the like -— --- \ © 

All Salt upon Salt, that is made of Salt within 
England, Wales, or Town of Berwick, to be pi 
by the Maker thereof. upon every Gallon, a farthing- 

All Foreign Salt Imported, upon every Gallonto I 
be paid by the firſt Buyer, three-half-pence —- .— Tz. 
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Theſe Impolitions were firſt Farmed, 


To Sir Martiy Nowel, tt ——— Vy 
Then at--- ———— —:- — ——20 5 thouſand pounds 
Afterwards at — —— —— —— — ---24 \ per anium, 


Laſtly, To Richard Beſt, Eſq; at---—— 26 
W hich ceaſed after bis Majeſties happy Reſtauration. 

Now how by the ayd of ſuch a Revenue, the Manufactures of 
Tin, &c. might be advanced, and the Fiſhery of the Nation 
Encouraged, and Eſtabliſhed, I havementioned in my Plea for 
the Importation of 1riſh-Cattle, Printed in 1680, the Im- 
preſſion of which (Book) being Sold and gone, I crave leave to 
Reprint part of that Diſcourſe here, as I hope to do © her parts 
of it, in a Treatiſe of Fiſhery hereafter, viz. in page 12. 1 thus 
argue. 


Concerning TEN. 


have heard divers Merchants of late'years affirm, they could 

not get the Intereſt of their Principal by it ; and when the 
Debate about Tin- Farthings happened, the Pewrerers affirmed, 
that there was 22000 /. worth of Tin at Smyrna remaining, 
that had been ſome years in the hands of one Mr. Pythorne, a 
Far there, that he could not fell to any advantage ; and it's 
well known that Tin was never fo cheap at home, nor more 
of it lying on our hands than now, albeit his Majeſty ever fince 
1666. hath received no benefit by his Prerogative of przemp- 
tion, nor is like to have any for the future; whereas in former 
times it was farmed at 12000 /. per annum Rent. 

The Caſe being thus, gs me leave to make a Digreſſion a- 
bout the improvement of 0:;r Native Commodities. 

Endeavours have been on foot to reſtore this fall*nbranch of 
the Revenue by Farming it of his Majeſty, and coming to a 
Compoſition with the Miners of Cornwal to take off all the Tin 
the Mines yield, or at leaſt 1200 Ton; per annum, but there 
were two Rubs in the way; the one was, the Convocation 
could not well come to ſuch an Agreement, till an Act of Par- 
liament was obtained to bind ail particular Miners to ſtand to 
ſach contracts as the ſaid Convocation ſhould make : The other 
was, the Farmers would not undertake ſuch Bargain without 
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Covenanting with his Majeſty, to ſupply England, Ireland, and 
the Plantations with Tin Farth.ngs, a pound weight of them 
ro be cut into 16 Pence, that by the profit of theſe Farthings 
$hc Farmers might be enabled to pay their Rent. 

This Delizn was oppoſed by the Mint, as an auſe to be 
put upon the Nation; many arguments were then urged 
againt Tin Fa: things, whereof I ſhall enumerate ſome few; as. 

I. That a Mctal might be made whiter and harder than 
Tin, of Litharge of Lead, (that i, refined Lead, which proves 
extraordinary hard and white, ) in:orporated with Spelrer, ard 
fome Poyſonous Ingredients, Arjenick, Regulis of Antimony, &c. 

2: That ſuch Metal, when worn, would not ytc!d «bov: 

wo Pence a Pound,or little more, and no Pewrerer durſt uſe it, 
as being contrary 10 the Laws or Orders of their Company. 

3. 1har Tin Farthings might be Coyncd with a Hammer, 
caſt in a Mold, ſqueezed in a Vice, and be counterfeited by 
any Pewterer, Luater-Feunder, Tinker, Plummer , Smith, Gla- 
fier, Tinman, Watchmaker, QC. x 

4. Hence a Query was put to the Farmers, whether 'they 
wo..ld change all that were brought to them or not, good or 
bad, either made by themſelves or others ? And if ſo, who 
fhould all.w the Country and City Brewers their Charges, in 
ſending them up to Londen in Drays and Wagons, with 
Tellers ? 

5- They refuling, it was inferred, that if Tin Farthings were 
Eſtabliſhed, His Majeſty muſt receive His Revenue of Exciſe 
(and the Duke of York his Poſtage) in Tin Farthings, in regard 
a Brewer cannot avoid the taking of much Money in Tin Far- 
things at home of Tub Women and Firkin-Men, and abroad 
of the Ale-Houſe-keepers that are his Cuſtomers. 

Theſe Arguments ruined that wretched Delign, and I pray 
fet it ſleep in its Rubbiſh. . 

Afterwards one Mr. Vane Deccaled, propoſed a Deſign to 
make Tin the fundus ofa Paik; to be managed for his Ma- 
jeſty's advantage by Commiſſioners that were able Merchants, 
that could pay the Miners by Contract fer the Tin quarterly, 
and be reimburſed by Sales, when it ſhould bear aprice, or by 
others that would have credit in the ſaid Bank - And His Ma- 
teſty to promote the ſame, bought up 60000 /. of Tin. when it 
was cheap, to wit, at 3.1, $5. 64. the Hundred weight, of 
which this was the event, The 
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The Plot breaking out, and the Parliament not fitting, fuch 
Contract could not be made with the Miners, and the'ſaid Tin 
after it had with Warehouſe room, and intereſt of Stock, coſt 
about 31. 16 s. the Hundred weight, was ſold at the African- 
Houſe at about 3 /.the Hundred weight,oc little more ; «nd thoſe 
that bought it ſo, Shipp'd off moſt of ir to Holland, and are 
great Loſers by the bargain. The cauſe whereof is'this : 

The Faſt- Indies abounds with Tin, which the Darch buy 
there at about 5 4. a Pound, and bring it home for: Ballaſt 
Freight free; and they have brought homei ſo much in” tormer 
years, as to bring down the price ofo rs See a 'Pook of the 
£aſt-India Trade, Printed in 1667. where in page 9 you have 
this paſlage. - 

As for Tin there isvaſt quantities in ſome parts of 1zdia, 
the Datch during the time of the late Proezmption- of Tin, 'hav- 
1g brought home in two ye-rs 4 or 500 Tongs: And it-might be 
more advantagiousto the Engliſh Company, not oniy' to Tian- 
ſport Tin ſrom one part of /:4:a to another, rather than to ſend 
it from England ; butalſy to bring Tin from Jndia to England, 
for Ballaſt of their Ships that-come with Pepper trom/ Bautam, 
did " not prefer tie Kingcoms Intereſt before their private 
Profit. F 

1he Datchm Auguſt 1678, brought home, 2:5 a Letter from 
Holland mentions, above 1Jo Tons, which is ſaid to be 5 s. a 
Hundred weight better than ours; and at firſt ſold itat 3 /. 5s. 
the Hundred weight, then fell to 3. then to 21. 15 s. and ours 
at that time would not ſcll for above 2 /. 10 -. 

The caſe being thus, to apply a Remedy, I humbly addreſſed 
my felf to the Honourable the embers of Parliament that 
ferved for the Counties of Devor and Cornwal; and Propoun- 
. ded, | | 
That whereas we now in E:g/-nd make Salt the beſt yet 
- known in the World, ard are notwithaſtnding much oppreſſed 
by Foreign Salt; to Redreſs which, the Sa!tworkers have for 
many years endcavoured to bring on a ſmall Exciſe on our own, 
to recompence His Majelity for. the loſs of the Cuſtoms of Fo- 

reign, to be Kept out _ high Duty. 
: Tt. Fhatthey would be pleaſec:ino longer to oppoſe ſuch Fx- 
ciſe, upon pretence that our £n71:{ Salt would not cure their 
Pilchards. | : 


Pro” 
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Preſs, in which ſhould be handled the ſeveral ways of making 
of Salt in Exgland and other Countries, and ſetting forth the 
Excellency and manner of uſing our own in curing both Fleſh 
and Filth, for the longelt of Voyages through the hotteſt Cli- 
mates. | 

2. That they would vouchſafe to make uſe of ſuch opportu- 
nity to remove all burthens upon Tin, as well Sealing Duty of 
4 5. 3 Hundred weight, which may come to'5000 /. pr annum 
(except; .a competent Recompence to the Officers for ſcaling 
ſuch as is free f:om Ironand Droſs, according to Conſtitution ; ) 
as alſo exporting Duty of 5. 4.4. a Hundred, which may come 
to 7000 |. a year, or more. 

3. That then a Farm of all the Tin the Mines produce, to be 
let tothe T urky and Pewterer's Company; the one will ſo re- 
gulate the Price abroad, and the other at home, that we ſhall 
not be undermined by the Dutch. 

This done, tne ſaid Companies may erect a ſafe Bank, and 
not be daminaged, albeit they have Tin on their hands to a vaſt 
quantity and vaiue. - The advantagcs of Banks are great; 
whereof I ſhall mention but one; It enables the Hollanders to 
Trade with a dead +tock : to wit, when a Laden Ship arrives, 
the Goods are appraiſcd,depolited in the Bankers Ware-hou ſes, 
and- Credit given at bome or in Foreign parts, for about thr ce 
quarters of their va'ue; which is an incredible advantage in 
Trade. 

| further humbly repreſented to them, that in the Uſurper's 
time fuch ah Exciſeas aforeſaid in page 154 brought in 260co /. 
per annum, when Fiſhery Salt was excepted, and paid nothing, 
the which was obſerved to be a notable back door and a Cloak 
to many fallacious pretences, whereas laying the duty univer- 
ſal, the revenue raifed by Fiſhery Salt, being employed for 
the advantage of a Fiſhery Trade, thall much more advance the 
dclign, than the payment of ſuch duty can hiader jt, eſpecially 
ſecing our Neighbours cannot be furniſht with Salt for that pur- 
poſe lo good and cheap. as we By 12 or 15 per Cent; And in 
caſe the ſame be employed in the Koyal Fiſhery Company in Lon- 


don, out-parts may.complain their Fiſheries are dilcouraged ; 


to which may be replied, that at London a duty is paid upon Bal- 
laſt, but not the like in the out-Ports or moſt of them, where a 
re- 


Promiſing my Treatiſe of Salt (in a good forwardnefs for the 
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revenue may be levied on Ballaft to promote their reſpective 
Fiſheries ; And if tuch duty be laid univerſal,and well managed, 
it may produce 38000 or 400C© /. a year. And ſuch a (tock as 
that Employed to encourage 0zr Manufactures, ſhall enrich the 
Nation much above a Million a year; I offer how, and moſt 
humbly move you to promote : ” 

T, In ſetting up a Fiſhery Company, to have 10000 /. a yeir 
giventhem to Build Ships and Veſſels, to encourage Adventu- 
rers to undertake the Fiſhery Trade, and the making of Twine, 
Nets, Canvas, and Cordage, art Clerkenwell Work-houle, not 
only for their own uſe, bur alſo for h's Majeſties ftore-, as in 
the latter part of that Treatiſe was propounded. And if they 
be rendred a Council of Trade, {for which reaſons were then 
given, why they are or may be a moſt proper conſtitution, ) 
they will go far in earning ſuch benevolence, and doubtleſs 
give ſuch advice as followed ſhall redreſs the aggreivances of 
the Nation about Trade and ManefaCtures, to which I ſubj>yn; 
that without conſiderabie Encovragements the Fithery of Ens- 
land will be inconlicerable, and. that it oughtto be uncertaken 
in the North and Iriſh-Seas for Foreign vend, but of this at 
large,God-willing in anotherTreatiſe,at preſent ſce page 67, 107, 

ſo which nay be added, that Doggers may be employed, 
from Mich:clmas to Lady day in a Winter Fithery to ſupply 
London with freſh and barreld Ced, perchance with advantage 
(though hitherto nothing'but loſs and: that conſiderable hath 
occurred; ) whereas on the contrary in Summer a loſs enſues 
cither by a North-Sea or Iceland Fiſhery,, or the Veſſels muſt 
be laid up, and the Men (though not the Componies Boys} dif. 
charged, and not to be had when the Winter Fiſhery. is to be 
renewed. 

\ 2. There is anew Art of preparing, whitening, an dreſſing 
both of Hemp and Flax, (afterwards more particularly deſcribed 
in my ſaid Plea,) that ſhall r-nder it of a filver Colour, ſo fine 
that of one pound of it,a thred may be made : © Miles long.and in 
value to 5O 5.or 3 {the pound weight Hence we want no Foreign 
Linnen nor Canvas, which may be barr'd' out by a high duty. 

Of the. refuſe or | ow thereof, of Raggs, Old Fiſhery Nets 
and Sayls, may be made Paper; whereof weip:ndin England 
m Writing and Printing, about 10co Reams a day, or to the 
value of 120Cc00 /, per anyum, Good Paper is made in Germany 
and 
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and Holland ; ani the Art thereof is attained in England ; but 
to encourage the ſame here, there wants a higher duty on 
Foreign Paper ; and a Company with a good ſtock to under- 
take the ſame; the which might be the Stationers Company, 
with other Adventurers; to whom for encouragement might be 
allowed the uſe of 5cco /. per annum Gratt:; to be taken out 
in Stationary Wares for the ſupply of all bis Majeſties Offices, 
This doth not ſuppoſe that any that are nor of the Company 
are reſtrained from undertaking it, on their own private 
Adventures. 

3- By the like encouragement, the Upholſterers with others 
might be induced to undertake the Manufature of Ta- 
pittry hangings, the benefit of gaining ſuch ManufaQure is 
great, VIZ, | 

I, It will ſave an expence of Foreign Wool, and beget an 
expence of our own, to the value of One hundred thouſand 
pounds per annnm, now Imported in Tapeſtry. hangings. 

2. It will cauſe our Cloaths to go off in T wrkey in Barter, to 
procure raw Silk to work up with the faid Hangings. 

3. It will in the Ballance of ' Trade ſave the value of ſuch 
Hangings yearly to the Nation, and in time become a Staple 
Commodity to Ship off, in regard we can have Wool, Silk, 
and Proviſions, much cheaper here than in Flanders and Bra- 
bant, the ſole Provinces where this ManufaEture was formerly 
made, the skill whereof 1s now well attained -in England; 
but Encouragement in its Infancy, by keeping out Foreign, 
and a ſtock to carry it on, is wanting. 

4. It will employ many thouſands of poor People in Carding, 
Combing, 'and Spinning, belides Dyers, Weavers, Worſtcd- 
workers, Drawers, and Deſigners. See the excellent Propo- 
fal in 'rint of Mr. Frarcis Poyntz,His Majeities Tapiftry-maker. 

Laſtly, If there be yet a Surplus, the Revenue of the Mint 
craves it; the ſaid Revenue was much too ſhort for Coyning 
any conſiderable quantity of our Mneys into ſmaller pieces 
thin Shilliags, even before the Frohibition of French-Wines, 
(which paid 10 5. 4 Ton Coynage duty,) and became a notable 
Abridgment of tuch Revenue, namely, 60001. a year. More- ' 
over to Coyn more Moneys ſmall, is the beſt way to accom- 
modate the People, and prevent Exportation. 

To 
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To which may be added that the Mint At being but tem- 
porary , it together with 105. a Ton Coynage duty on Wines, 
&c, and 20. thillings on Brandy , .ceaſcd upon Difſolving 
the Parl:ament about November, 1680. ſo that when 'tis 1 cſtv- 
red, 1 hope there will be a caution in it; to reſtore + opper 
Farthings much wanted, as likewiſe ſmal] ſilver-Mozeys, 

To this Diſcourſe of our Manufactures (to which many more 
may be added, and conſequently the Poor employed in them.) 
I turther intimate, that the moft renowned Sir Will:am Perry hath 
wr: an Elaborate Treatite, moſt worthy publick View, intituled 
Political Arithmetick, in which he afſerts, we may employ th 
Poor, and gain two Millions a year more than we do, by the 
People we have, without uſing any of the Mediums here pro- 
pounded, | 

To which might be ſubjoyned, that we have either almoſt or 
quite loſt many Manufactures upon the ceaſing of the Exciſe, 
as Iron, Battery, Braſs, Cordage, ©c. And thatdivers other 
Manufactures might be gained by a higher duty of Cuſtoms on 
Foreign, whereby the poor might be Employed, the Exporta- 
tion of Coyn and an overball-nce of Trade prevented , a Diſ- 
courſe wkereot might be a large; uſeful, but uneaſie task. 

Laſtly, It is to be hoped, that none: of his Majeſties Officers 
that have long enjoyed profitable Employments , will for the 
future hin:!er theſe meaſures without propounding better ; and 
now (.ourteous Reader, to thy Patience and my own pains | 


willingly put an 
w_ | E N D. 


LAUS DEO- 


An Advertiſement about Planting the Iſle of Tabago. cf 


'O the Coucrtcous Capt Fohn Poynrz, Iam beholding for 

_ the informatio:; about the Ile of May Salt, page 15, as 
alſo for ti;e foll,wing Advertiſement. | 

tie faith, the Jſie of Tabago did be'ong to the Crown, a'd that 

his Majeſty -parted therewith to the Duke of © oxr{and in Lieu of 

. ſome Caſtles .in Guines. | h 


V That 
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That it is Situated South and by We#F from that Barbatir 
at about 40 Leagues diſtance, in the Latitude of 11 + degrees be- 
ing about 100:Miles Circumference , and contains 200 thou- 
ſand Acres of Ground. , 

That 'tis better Situated than the Barbados, not infeſted with 
Hurricanes, and 1s a molt proper //land for the growing of Ca- 
coa, Tobacco as goodas the belt Spaniſh; that it alſo.yields Su. 
_gar-Canes, Cotton, Ginger, Indico, rnotto, Saſſafras, V anillos, 
Aur as, and China. Roots, Rhubarb, and ſeveral other Drugs; 
Balſam, Euſtick, Lignum-Vite , yellow-Saunders , white-Wood , 
Cedar, Maſtick, in great plenty and large. 

That it is ſtored w.th Wild- Hogs, Piccaries, Armadillos, and 
ſeveral other ſorts.of Fleſh, Fiſh, and Fowl, with incredible 
plenty of Torto:s. 

That within a Mile of it Eaſtward, there is a little 1/lard called 
little T abago, containing about 1300 Acres of Land being well 
ſtored with Goats and Deer. 

That on the South Eaſt (ide of Tabago (the greater )there is an- 
excellent harbour which will bea free Port. 

That this /[andis to be Planted under his Majeſties ProteGii- 
on, the Engliſh to hold init 120 thouſand Acres. 

That each perſon that pays: 5 /. Paſſage ſhall have given them 
for Inheritance, a Man 5o Acres, a Woman. or Child 15. Acres 
each, to be ſetled under a Regiſter ; Liberty of Conſcience to be 
there allowed, none but Romar- Cathbolicks-excepted - That their 
Articles and Laws are to be ſeen at large, at the. Kings- Arms 
in Birching- Lane from two. till four of the Clock every After- 
noon, Where he will attend to treat at large about the Premiſes. 


To make the true Spirit of Scurvy-Graſs, and alſo thoſe 
which are now publickly Sold by the Names of Plain 
Spirit of Scurvy-Grals, and the Golden Purging Spirit 
thereof. | 


Ake a-Buſhel, 2 or 3, moreor cſs, of large freſh Garden- 
Scurvy-Graſs,bruiſe it well in-a Stove-Morter, or Wooden 

one, Pput-it intoa Wooden Veſſel, pour .on fomuch Water as 
will cover-it two hands breadth or thereabout, put.to.it 2 or 3 
handfulls of Sals, and a.ſmall quantity of Yeaſt. ler is _ a 
| ew 
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Few days till it- ferments or works like Ale in-the Ton ; then 
diſtill jt off in an ordinary Limbeck or © opper-Siill , ſave the 
feſt running, for itis the true Spirit, which if you will have it 
ſtronger rectify, or diſtil] it over againupon freſh Scarvy-Graſs ; 
ſave the firſt runningas before, and you have a very ſtrong, and 
the true Efſential Spirit of Scurvey-Graſs. | 

That which is ordinarily Sold for the Spirit of Scarvy-Graſs, 
Plain and Golden Spirit, or as they call it, is made thus,viz. 

Take of Commonlh proof Spirit,of the Strong: water->tillers, 
what quantity you pleaie,'2, 4-0r 4 Gallons, more or leſs, as you 
pleaſe, iufuſe or ſteep in it ſo much Garden Scurvy-Graſs as it can 
well contain, let it ſteep 12 hours, then ill it off, and ſave the 
firſt hall of what comes off, which ſtill a ſecond time , and ſave 
the firſt half as before, and you have that Spirit which is com- 
monly Sold ; which if you diltill over again with freſh Scurvy- 
Graſs, it will be yet ſtronger. 

Then take a quart of this Spirit, put it in a Bottle, and put to 
it three ounces of Foop groſs Powdered, fiop it and let it ſtand 
warm Cither in a Stove, or by a good Fire for 3 or 4 days, till 
you ſee it grow very'red with tincture of the Folop,and then pour 
it off clear, and this is the Golden Furging- Spirit, of which a 
ſmall .poonfall in a draught of Ale, Beer or Wine, is a moderate 
Purge, although it were to' be-wiſhed, that there were a better 
and ſafer way of Purging than by this in{ulion in Strong-water, 
being unfit for hot Bodics ; though for their profit, they who 
ſell it commend it alike to all. - > - 

1. This was communicated by a worthy Gentleman. | 

2 The firſt Spirit is to be had, at the Houſe o! Mr. 7ohn Bull, 
mentioned in page 136, where are alſo to be had, Marin'd Fiſh, 
( of which lee page 120, ) Otfordſhire: Ale , Cardamum- Ale, 
and Bracker. | | | 

3. His advice is, that to tx Gallons of Ale there be put in a 
quarter of an-ounce of Folfop, (which is a white Purging Pow- 
der, .) andto the value of a Shilling, of the Spirit cf Scurvy- 
Graſ right prepared /as aforcſaid. 

A Collection of Letters about the improvement of Hu,bindry 
and Trade, by Mr Fohn Houghton Fellow of the Royal Society. 
The Author publiſheth theſe in ſingle Sheets, and deſigns one 
about once a Month ; and alſo would be glad of a Correſpon- 
dence with ſuch whoſe Studies or Endeavours incline thereto. 
V 2 Len: 
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Lemmington, and divers other ſorts of Salt, are to be had at 
Billings-gate, &c. And Portſea, or Mr, Alcornes Salt, may be 
bought #1. wholeſale of the Worthy Mr. Fohz Binalos,a Merchant 
at the two Blackamores-heads in the middle. of Abchurch- Lane,/ 
who I ſuppoſcere iong, will Lodge it in a Warehouſe in Lonv-— 
don. | 


To page 1 19 about the Stewing and Collaring of Eels may 
be added, That if the Ecls be alive, knotk their heac's againſt 
the Hoore or D: «ſer and it kills them, rub their heads or tails 
with a little $21d -r Salt and then take off their Skin, which will 
therc begin to peele, waſh them clean, cutoff their heads, and 
take outt '« Guts at the heads of the Eels, roul them up round, 
and when th-uz prepare, ſ{cewer them, as in page aforeſaid. 


Beef Suet to be bought from time to time as occaſion requires, 
beat it with a Rowling-1 in, take away the Skins and chop i: 
ſmall. PIC © 


Ox-Guts mentioned page 136, being troubleſome to pre- 
pare, are to be had ready done in Cheek, Lane. 


There islately Publiſhed a ſmall Book, the price whereof is « 5. 
64. with this Iitle, The Country Swrvey-Book: | or Land- 
Meters Yade- Mecum.  Whexcin the Principles and praftical 
Rules for Surveying of Land, areſo plainly (though briefly) 
delivered, thatany one of ordinary parts (underſtanding how 
to add, ſubſtratt, multiply; and divide, ) may. by the help of 
this ſmall Treatz/e alone, and a few cheap: Inſtruments eaſy to be 
procured, Meaſure a parcel of Land, -and with' judgment and 
expedition Flot it, and give the Content thereof ; with an 
eAppendix, containing T welve Problems touching Cemponnd In- 
tereſt and Annuities; anda Method toContrattthe work of Fel- 
lowſhip and Alligation Alternate , very conſiderably in many 
Caſes. Illuſtrated with Copper Plates ,' by Adam Martindale, 
2 Friend: to Mathcmat cal Learning, Printed for Robert Clavel, 
at the Pea-coekin St. Pauls Church-yard, 1682. | 
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ERRAT A. 


N? Author ( unleſs he would dwell at the Preſs ) can pre« 


vent literal Miſtakes, tuch I pretermit as Pardonable, 
thoſe that are Material follow. 


Pag. 5. Line 21. for are, read have been. p. 56.1. 4. for under, 
read thorough. p. 68.1. 24. for Maiters, read Melters, p. 91.1.7, 
for off . t Sea againſt Berwick, read along the Coaſt Southwards. 
p. 121. 1. 2. dele and Fiſh, p. 152: 1.6. for and others, read no 
others. p. 156. |. 14. for WO, read two. OO 


